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LETTER FROM LUCILE
Dear Good Friends:

This is a most beautiful autumn day
and when I walked into our Kitchen-
Klatter plant a few minutes ago I really
had a sudden powerful urge to be a
vagabond and just go over the hills
and far away! These urges don't hit
me very often because I'm not free to
indulge them and thus try to keep
them subdued, but something in the air
today made me wish that I could be a
wanderer free of all responsibilities
and cares. I've noticed that even peo-
ple with the most conservative pat-
terns of daily life go into these spells
on a gorgeous October day.

Since I wrote to you last month there
has been a death in the Field family;
Uncle Sol’s passing leaves but two of
the seven Field brothers and sisters,
mother and Aunt Jessie Shambaugh. It
doesn’t really seem too many years
ago when all of them were vigorous,
active people, members of a most
tightly-knit family . . . and now only
two of them are left.

I think that the best glimpse you can
have of mother’s and Aunt Jessie's
loss is the item that appeared in our
local paper, so I will copy it for you.

“Funeral services were held in
Quincy, California, for Solomon E.
Field, who died at the age of 83. Mr.
Field will be remembered as the son of
Mr. and Mrs. Solomon Field, Sr., early
pioneers of Page County. He is sur-
vived by his wife, Mary; a son, Solo-
mon E. Field III, and a daughter, Jean
Field Johnson, all of them residents of
California; two sisters, Mrs. Jessie
Field Shambaugh, Clarinda, and Mrs.
M. H. (Leanna) Driftmier, Shenandoah;
a number of nieces, nephews and
grandchildren.

‘““When a young man, he went West
where he lived with his parents, Mr.
and Mrs. S. E. Field, Sr., and managed
their orange ranch near Highland, Cali-
fornia. On their retirement, when they
moved to Redlands, he became manager

of the Hienz Olive Industry, located
around Corning, California, supervis-
ing their groves and packing plants.
“During these years he found time to
help in the Boy Scout camps where his
great enthusiasm for outdoor life and
his vast knowledge of the wonders of
nature was a tremendous inspiration to
thousands and thousands of boys.

‘“At the time of his death, he and his
wife, Mary, lived at beautiful Camp
Wallace Alexander in the high Sierras,
where Sol was continuing his dedi-
cated service to the Boy Scouts of
California."’

After the funeral services Jean wrote
a long letter to mother and Aunt Jessie
and told them about the magnificent
floral tributes that arrived from Scout
groups all over California. His “‘boys’”’
had not forgotten him. Incidentally, he
was as active as usual through all of
this past summer, despite his age, and
most blessedly was spared a long
period of hospitalization.

How much his Iowa nieces and neph-
ews enjoyed the trips that he made
back here! One time he brought a moun-
tain lion with him and staked it in our
front yard, something totally unheard
of in these parts, and we still talk
about all the excitement of that partic-
ular trip. I'm glad that Juliana and
Kristin had a chance to meet him, for
as six-year-olds they sat for five
straight hours on a summer afternoon,
never moving a muscle, while he told
them about pioneer days in the Cali-
fornia mountains. I only wish we could
have gotten tape recordings of his con-
versations for he was a great story-
teller and had an inexhaustible supply
of fascinating experiences to relate.

Recently 1 have read two books that
kept me utterly absorbed (I hated to
finish the last page!) and it occurred
to me that if you’re thinking about
getting something to read for the long
winter days ahead — they never turn
out to be as long as we anticipate! —
you might want to have the titles.

The first of these two books is: Mr.
Clemens and Mark Twain by Justin
Kaplan. Reviews of this book stated
that Mr. Kaplan had spent six years on
it and I can certainly believe this for
it is a most remarkable biography; in
fact, I would call it a great biography.
I don’t think that our country has ever
produced a more complex and astound-
ing personality than Samuel Clemens.
(He grew to loathe the name Mark
Twain and always wished to be spoken
of as Mr. Clemens.) He is known as
the finest humorist we have ever had,
and yet in his personal life he was
embittered and melancholy, suffering
one heart-breaking loss after another.
He was one of the most wretched men
who ever lived, and yet he is our
greatest humorist! Mr. Kaplan has
done an astounding piece of detec-
tive work in tracking down the things
that made Mr. Clemens such a com-
plicated man, and if you have time to
get your teeth into a book this winter I
feel certain that you'll enjoy it. (You
can’t skim over it lightly!)

The other book, also not to be ski
med over, is titled Shantung Compg %
by Langdon Gilkey, a profess#
theology at the University of Chi
Divinity School. This is the nccofn% '

2,000 men and women under préssird
people of all races, creeds, statighs i
life, ete., who were rounded up by ¢
Japanese and placed in a prison cam
for the duration of World War II. Thi
were not beaten, tortured or subjecte
to any kind of the physical abuse tHgi
we associate with prison camps. [T'HE
were simply thrown in together, a'f
tastically diverse collection of ped
and left alone to work out their p
lems and get along as best they could.
How they managed to get along is the
theme of Mr. Gilkey’s book.

He learned, for instance, that all of
the laws and social pressures that
keep people ‘‘in line'’ in the outside
world simply did not exist at all within
Shantung Compound. Food, for example,
was an extremely critical issue be-
cause the Japanese supplied them
daily with just the bare amount to
keep going. If anyone STOLE any of
that food it endangered the very lives
of everyone in the prison camp. Theft
became the most terrible problem of
all, and the author learned that people
who would be regarded as rascals and
scoundrels in the outside world were
by far the most dependable to put in
the kitchens and supply rooms. In
short, given hunger and dreadful temp-
tation, so-called sinners became saints
and so-called saints became sinners.
The author concludes that only by be-

(Continued on page 22)
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FARM

Dear Friends:

Signs of fall are everywhere here at
the farm. The comnfields are full of
blackbirds, and what a racket they can
make. Frank fires his shotgun into the
air, and then what a whirr of wings as
they take off — probably only to our
next field, but at least it's quiet for a
while!

The corn is drying up, and several
farmers have combined their beans.
Frank and 1 had to drive to Osceola
on an errand the other day and noticed
where they are getting ready to build a
new highway. Farmers were moving
fences back and shocking the few rows
of corn between the old fence and the
new. Shocks of corn are something we
don’t see very often any more, and it
was good to see this old-fashioned
sign of fall.

I have just returned from a hurried
and unexpected trip to Laramie. Since
we had so recently had a visit from
Kristin and her family, I certainly
hadn't planned to make a trip out there
this soon; but we had a call from Kris-
tin's husband Art saying that Kristin
was in the hospital for a few days and
would like to have me come out if I
could get away. I left immediately.

" 1 took the bus to Omaha, and the train
from there to Laramie. It had been
years since I had been on a bus and I
must tell you something unusual that
happened. We were speeding along
through the country at night when sud-
denly the bus began to slow down for
flashing lights ahead. It was another
bus which had flagged ours to stop. It
appeared to have been in a wreck be-
cause the right half of the windshield
was shattered and had a large hole in
it. When the driver came over he said
he had hit a large owl which had gone
right through the windshield. He would
cover the hole with cardboard to keep
out the cold air, but wanted it reported
in Omaha so a new windshield could
be installed when he arrived in Kansas
City. Our driver said this had happened
to him once, but on the driver’s side
and he ended up with the owl in his
lap!

Art and Andy met my train and Andy
was excited about Grandma Johnson’s
getting off the big choo-choo train. He
has changed just since August, and

smiles for his

Andrew was all
Grandma Johnson, who came to
help care for him while his mother
was in the hospital.

talks much more and very plainly. In
fact, he can carry on an entertaining
conversation now — so cute and so
funny.

The weather was beautiful the few
days I was there until the night before
I left, when they had a bad storm with
lightning, rain, and hail. It looks more
like fall in Laramie than in Iowa, with
the leaves already turned yellow. I
noticed this particularly in the moun-
tains between Cheyenne and Laramie.
What kind of trees were growing in
among the pines, I don’t know, unless
they were aspens, but their brilliant
yellow made the mountains look gor-
geous.

The university campus has beautiful
plantings of fall flowers which make
especially outstanding at this time of
year. It had been over a year since I
had been in Laramie, and I was amazed
at the magnificent new buildings which
had been erected in that length of time
— most of them extremely modern new
dormitories. Some of the old buildings
are being torn down to make room for
new classroom buildings, one of which
will be used for the art department.

There was a band day in Laramie, an
annual event held on the day that the
University of Wyoming plays its first
home football game. There were 37
high school bands from towns all over
Wyoming and western Nebraska. The
bands paraded in the morning from the
campus to the business district. Art
and Andy and I saw this colorful sight.
Between halves at the game all the
bands were on the field at the same
time. Kristin and I listened on the
radio and they announced there were a
total of 2800 young people in the
bands. This must have been quite a
sight.

Kristin was getting along fine and
able to come home the day after I ar-
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rived. While she lay around and recu-
perated, I ironed and mended while we
had a good visit. She had some dresses
she wanted shortened and I was able
to get that done for her.

When they took me to the station for
my return trip little Andy told everyone
he saw that he was going to ride on
the big choo-choo train with his Grand-
ma Johnson, and I actually think he
would have. Nothing would have
pleased Grandma more had this been
possible. We are in hopes he can have
this train ride at Christmas.

The return trip was uneventful. Deer
season had opened in Wyoming and I
saw one herd of nine standing close to
the track as we went through the moun-
tains. I also saw two men with a pick-
up truck getting ready to load a deer
they had just shot.

We had a pleasant visit with Mother
earlier in the month. I was in Shenan-
doah and since Dad was getting along
fine, he and Ruby, his nurse, thought it
would be a good opportunity for Mother
to ride home with me for a week of
rest. I tried to give her a complete rest
from the kitchen and wouldn’t even let
her help me with the dishes. She could-
n't keep away from the stove alto-
gether, though, for one day when we
had watermelon she couldn't resist
making a batch of watermelon pickles
for Frank and his Uncle August, who
are very fond of them.

Late one afternoon Frank took her
fishing, thinking it might be the right
time to catch a big bullhead. The first
fish she caught answered this descrip-
tion, and she was so excited that the
next time she got a bite she jerked her
line out so hard and fast that line,
fish, and all went sailing into the tree.
We had quite a time getting the line
untangled from the branches.

Mother and I planned to drive to Iowa
City one day to visit Mother’s niece,
Gretchen Harshbarger, but when we
couldn’t reach her by phone we spent
the day shopping in Des Moines in-
stead.

Frank has been getting some of his
fall plowing done and right now I hear
the tractor coming down the road, so I
will close and put on a fresh pot of
coffee. Until next month . . .

Sincerely,
Dorothy

COVER PICTURE

Frederick Driftmier, whose letters
you enjoy each month in the magazine,
is a busy minister in Springfield, Mass.
His hobbies are music, fishing, part-
time teaching, and making the tape-
recorded visits which we share with
you on our Saturday radio visits,
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AN ECUMENICAL
THANKSGIVING |

A WORSHIP SERVICE

Mabel Nair Broun

Setting: Instead of the usual collec-
tion of fruits and vegetables over-
flowing from a large cornucopia, make
an arrangement in which various ob-
jects, representative of many coun-
tries or peoples around the world, fill
the horn of plenty to overflowing. By
asking people in your community, I'm
sure you can locate lovely articles of
art, glassware, china, brass and cop-
perware, copies of famous paintings,
a musical score by a great composer,
mineral samples, textiles, an ivory
elephant, or other articles from vari-
ous localities.

The arrangement would be most ef-
fective on a cloth of deep purple. If
desired, a large scroll on which the
lesson title is printed might be hung
above the setting or written on a large
sheet of paper and placed on an easel
beside the table.

Musical Prelude: Let this include a
medley of hymns of praise and thanks-
giving, by composers from various
countries if possible. This medley
should conclude with the hymn ‘‘Come
Ye Thankful People, Come'’, which is
continued through the Call to Worship.
(Note: If desired, recordings of selec-
tions by some of the world’s great
composers might be played softly in
appropriate places throughout the
service.)

Call to Worship:

We come to find ourselves — and God,
To offer up to Him our thanks today.
Through song, and prayer and spoken

word,

Speak to us, O God, Thy will help us
obey.

An anxious, troubled world awaits
outside

With perplexing problems for us to
face;

But in this short hour of prayer and
praise,

May we find guidanc=, mercy, peace,
and grace.

Scripture: Reading of Psalms 100.

Leader: True thanksgiving is not a
mere verbal acknowledgment, nor a
formal ascription of praise, nor a song

of rejoicing because of benefits re-
ceived. Rather, true thankfulness is
an acknowledgment of gifts received
from the Heavenly Father, in an effort
to help repay our indebtedness for
these gifts by humble appreciation
and through service directed toward
others through whom God has be-
stowed the gifts. The truly thankful
Christian is a Christian sharing with
all mankind.

Hymn: ‘‘Not Alone for Mighty Em-
pire’’. (May be sung by audience or
as a solo.)

Scripture: Reading of Psalms 106:1-5.

Leader: How intimately life has en-
twined others about our lives that we
may be supported by their strength, be
blessed by gifts they share with us,
just as they in turn may be blessed
by ours!

“‘I sought my soul,
But my soul I could not see.
I sought my God
But my God eluded me.
I sought my brother,
And I found all three.”’
—Author Unknown

Scripture: Reading of Psalms 145:1-5.

Hymn: ‘‘Open My Eyes That I May
See."”’

Leader: The true spirit of gratitude
is one that recognizes that each of us
is dependent upon divine largess, and
upon the contributions of other people
which make our own life richer.

As Americans we can be grateful for
a day when we join our fellow country-
men across the land in counting our
blessings and thanking God for them.
High on our ‘“thanks'' list is this won-
derful land which pours such bounties
upon us, so much so that we are apt
to become smug, even a little boast-
ful in our thanksgiving as we count
ourselves a ‘‘self-made'’ nation, for-
getting we are after all but a melting
pot of all nations! In these few mo-
ments let us concentrate on the
thought of how much of what we have,
cherish, enjoy, and value in all our
richness, freedom, and knowledge,
that we call the ‘‘great American way

of life'*, comes to us from God through
countries and races around the world.
Truly ours must be an ecumenical
thanksgiving.

First Speaker: We hear so much
these days of what we are doing, or
should be doing toward world brother-
hood. Have you ever paused to think
how glibly we make it sound as if it
is all a “‘one way'' effort or contribu-
tion. We write them up in big letters —
CROP, CARE, EXCHANGE STU-
DENTS, PENNIES FOR FRIENDSHIP,
PEACE CORPS, and on and on as to
ways we are giving. Let no one under-
estimate the value of these great en-
terprises. But let us not let it end in
this thought of owr giving. What are
we gelting? What have we received in
generations past?

Consider our personal health, which
is always high on our list of bless-
ings. What a great stride forward when
vaccinations and inoculations became
routine procedure for us — thanks to
Edward Jenner, Englishman; Louis
Pasteur, French chemist, who also
gave us Pasteurization. The French
gave us radium through the dedicated
efforts of Marie and Pierre Curie. No
one can come close to estimating the
value of contributions in the medical
field made by the great doctors of
Austria, Germany and so imany other
places — contributions not withheld a
continent or an ocean away, but as
close as our nearest hospital.

QOurs is a scientific world, we hear
said again and again. We must date it
back to Italy's great Galileo and Mar-
coni, to England’s James Watt, on
back to the architects and engineers
for the Parthenon, the great Roman
road system, and others like them, as
well as to the great scientists of Rus-
sia, England, France, the world around
today!

We pride ourselves on our schools
and our culture. Here again we have
received much.

Second Speaker: As we go on with
our thoughts on ecumenical Thanks-
giving, let us consider some of the
nations and races that have given so
much to us. There is India with her
lovely, lovely textiles — often hand
loomed and block printed — her ex-
ample of strong family relationships
and pride. It is Greece that has given
the wisdom of the great philosophers,
such as Aristotle and Socrates, and
the magnificent architecture one sees
in the Parthenon. Out of small Pales-
tine came the ‘‘Book of Books™.
Priceless treasures in the painting
arts have come to us from many races,
including Italy's Michelangelo and Da

(Continued on page 21)
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FREDERICK'S FAMILY WILL
SPEND THANKSGIVING IN

RHODE ISLAND

Dear Friends:

I have just returned from teaching my
classes at American International Col-
lege where we have several hundred
students in the Freshman Class. Each
year as I watch the new students on
their first day at college, I have mixed
emotions. For some of them I am so
happy when I note how proud, how con-
fident, how eager they are to be a part
of college life. But for others of them I
am a bit sad and somewhat touched
with pity when I note how rather lone-
ly, and timid, and unsure of them-
selves they are. Only today I saw a
crippled and deformed little girl making
her way painfully through the crowds
of healthy, handsome, and gay stu-
dents, and how my heart did go out to
her. It is not easy — oh! believe me, it
is not easy for a handicapped young-
ster to make his or her way happily
through college. I have the greatest of
admiration for the several blind stu-
dents on our campus, and I go out of
my way to speak to them and to help
them in any way I can.

There are times when all of us have a
certain amount of self-pity, times when
various circumstances cause us to feel
sorry for ourselves, but whenever I get
into that frame of mind, I remind myself
of all the wonderfully brave people in
the world who have a thousand times
more reason for self-pity than I. Do
you ever pray for people when you are
driving your car? I do often. If I should
happen to see a handicapped person
walking along within sight of the car, I
always say a little prayer for him. I
never could prove that one is any the
happier for my prayers, but certainly I
am!

It is hard to believe that November is
almost here. A few minutes ago my
secretary remarked that it just didn't
seem possible we could have reached
that time of the year when we order our
special church calendar forms for
Thanksgiving and Christmas. Today
our special ‘‘Self-Denial Advent Fold-
ers’’ were delivered. You have seen
some like them I am sure — the little
cards in which you place just 10¢ a
day as a special gift to the work of
the church. Those dime-a-day cards
are very popular in our church, and I
can’t think of a better way to raise an
Advent-Christmas offering. Before our
church started using these special
cards, our Christmas offering was usu-
ally only a few hundred dollars, but
with the dime-a-day cards we have
upped the offering to something over

Until the days become too chilly,
Mother (Leanna Driftmier) takes
her handwork to the frent porch.

$2,000, If you want more information
about these cards that make giving so
pleasant and easy, write to me at this
address: Frederick F. Driftmier, 45
Maple Street, Springfield, Mass. 01105.
Your church might be able to use them
to great advantage.

This Thanksgiving we shall be going
down to Rhode Island to spend the
holiday with Betty's family. We used
to have a big gathering of the clan at
the home of her parents, but for the
past two years we have been going to
her brother's home which adjoins that
of her parents. If all of us can be
there, there probably will be at least
twenty at one long table with a turkey
at either end. Usually I have to carve
one of the turkeys, a job that, strange-
ly enough, I do not dislike. Some men
do not like to carve meat at the table,
but I actually enjoy it providing the
knife is sharp, and providing there are
not too many people at the table. I
dislike carving when there are so
many people that the food served to
the early ones is cold by the time the
last ones get theirs. Once when we
were living in Bermuda I tried to carve
a roast chicken with a knife that was
as dull as a piece of stove wood, and
that was a catastrophic experience —
chicken on the floor, dressing on the
ceiling!

Thanksgiving time along the Atlantic
seashore is a lovely time of the year.
It never is too cold because of the
moderating influence of the sea, and
yet there is a crispness about things
that keeps one mindful of that first
Thanksgiving of the Pilgrims. Because
it was here in New England that
Thanksgiving first became a regular
practice, it means just a bit more to
us than it probably means to those in
some other parts of the country. Don't
misunderstand me, please! Of course
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that day means much to all Americans,
but to eat the feast in the very terri-
tory from whence came the Indians at
the invitation of the Pilgrims, does
make the history of the occasion very
real to us and to our children.

Incidentally, we drove down through
the town of Plymouth not long ago.
Our David is living and going to school
just twenty miles from Plymouth, and
the town is only a few miles out of the
way when we are going or coming from
a visit with him. How I do love that
part of our historic state of Massachu-
setts. There is no place else in all our
fifty states that means more to me
than those sandhills where our fore-
fathers first began to build our nation.
It is great cranberry country, and tons
and tons of the red berries are grown
in the swampy valleys between the
sandy hills.

When I finish this letter to you, I
must sit here at my desk and prepare a
talk to give to the young mothers of
our church. It is a splendid group
which does a great deal of good for
the young people in our church family.
Recently this mothers' group gave me
$700 to be used for new recreational
equipment for the big game room that
we have on the second floor of the
church hall. Once a year I speak to
them on some particular aspect of
Christian home life, and this year I
plan to talk to them about ihe evils of
jealousy. So often when a married
couple comes to me with the problem
of strained relations in the home, I
discover the presence of that old
green-eyed monster, jealously. I don't
know why it is, but that is the one
weakness most people find the hardest
to confess; perhaps it is because it
also is an admission of defeat.

Recently a young mother came to
see me about one of her little girls
who was terribly jealous of her older
sister. I suggested that what the little
one probably needed more than any-
thing else was some extra affection
and reassurance of her own little ego.
In other words, what she needed was
more self-confidence and more faith in
herself. A little girl jealous of her
sister’'s beautiful hair needs to be-
lieve that she has beautiful hair too,
and if she has a right not to believe
it, than she must be assured that in
some other way she has something of
which to be proud.

Oh! this subject of jealousy is not
as easy to understand as many people
may think, and I shall have to give
this talk much thought before present-
ing it. Of one thing I am sure: where
jealousy cannot be replaced by Chris-
tian love, only unhappiness can result.

(Continued on page 20)



PAGE 6

There comes a time in every mother’s
life when her youngest child toddles
off to school, leaving her free — or
relatively so — to dispose of her time
as she wishes. A generation ago, she
would have filled the gap by joining
an afternoon club, volunteering her
services to a charitable organization,
or turning her attentions to some cre-
ative work she’d never had time for.
Today, she gets the urge to look for
a job.

Perhaps you've been toying with the
idea yourself. If so, and if your main
objective in working would be — as it
is with so many women — to supplement
the family income, there are certain
financial aspects you should consider
before coming to a decision. Though a
second paycheck may seem like a
logical answer to all financial pro-
blems, it's not necessarily so. For it
costs money to go to work.

Generally, the expenses involved in
going to work fall into these three
categories: care of children, incidental
working expenses, and taxes. These
are the obvious costs, to which must
be added certain less tangible ex-
penditures, as we shall see later on.
But first, the matter of taxes.

As a married woman you are a ‘‘de-
ductible item® on your husband’s tax
return, together with charity donations,
interest on the mortgage, children
under eighteen, etc. That is, unless
you earn a salary. In which case, your
salary and his are combined and the
total is then subject to tax. By adding
your income to your husband’s you
could, conceivably, send him into a
higher income bracket, thus increasing
his tax rate.

The wisest thing to do would be to
make some very intensive calculations
(with the aid of a tax expert, if pos-
sible) in order to figure out if, and
how much, your earnings would cost
the family in additional taxes if you
work.

Then, unless you're contemplating
part-time work, you will probably need
to arrange some way of taking care of
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Does It Pay to
Go to Work?

by
Lilian Rothman

your younger children between the end
of the school day and the time when
your job winds up. If you're lucky
enough, this might be accomplished
with the cooperation of a relative or
neighbor who will “keep an eye’ on
them until you return home. Otherwise,
make allowances for a baby-sitter.
Naturally, this particular expense
would be highest for the woman whose
child is of kindergarten age and home
most of the day. It might entail hiring
a full-time sitter, or enrolling him in a
child-care center.

Under the heading of incidental
expenses is the high cost of personal
appearance while working, as compared
with staying at home.

If you haven't worked in recent years,
chances are that your wardrobe will
be inadequate. To begin with, you may
need additional clothing, a raincoat
perhaps, or a warmer winter coat. And
clothes that are suitable for working
are generally more expensive than
at-home outfits, both in the buying
and caring for them. A sudsing will do
for a pair of blue jeans and a pullover,
but cleaning bills for business outfits,
multiplied by several days in a week,
can add up to a sizeable sum.

Personal appearance cost might
also include extra trips to the hair-
dresser, and the purchase of more
cosmetics and accessories.

And don’t overlook a bigger hosiery
bill. One woman, back at work after
several years at home, was heard to
remark that she had forgotten how
many pairs of stockings are needed in
aworking month — and how expensive
they are,

Traveling to work may seem a frifle,
but even a 15-cent bus ride each way
is $1.50 a week, and $3.00 if you have
to take two buses. Commuting from the
suburbs to the city is, of course, far
more expensive. As one working mother
put it, ‘‘It costs me $3.60 just to move
every day.”” If you were to use a
second car for your transportation,
then the cost of gas and repairs must
be reckoned with.

Your daily lunch, unless you choose
to carry it,will be another expense, to
which should be added the cost of
tips and coffee breaks. Also, keep in
mind that you will probably be asked
to contribute to collections for charity
drives and gifts at your place of
business.

And now to the indirect costs of
which we spoke earlier.

When there is a need to stretch your
available time, you may find yourself
making little compromises here and
there — compromises that result in
higher household operating costs, the
most costly of which is food. You
might, for instance, be tempted to
““eat out’” more often, and to use more
ready-made and pre-packaged foods
which are, of course, more expensive
than those you prepare yourself.

You might find your family’s laundry
and cleaning bill growing too. Even
the cost of clothing for the family
could increase, since there will be less
opportunity for you to supervise the
care and repair of their apparel.

Here's yet another consideration:
Can you keep your home the way you
like it, and work, too? Or will the
double burden prove to be too tiring
and time-consuming? Many mothers with
full-time jobs find it necessary to
have some help with the housework.

Though all the expenses encountered
while working may add up to a con-
siderable sum, there is, fortunately,
another side to the coin which can
offset some of it.

Besides the actual cash earnings
from a job, there are other financial
benefits which should be taken into
account. For one thing, you will be
accumulating credit toward Social
Security. Working full-time, or even
regularly, is not a requirement. At the
same time, you become eligible for
unemployment compensation if you
lose your job.

In addition, some jobs offer extras,
commonly known as fringe benefits.
These could provide vacation pay,
sick leave, and hospitalization. Some-
times low cost meals in the company
dining room, use of company medical
facilities, and purchasing privileges
in the company store are included.

An indirect benefit for those who
work in a retailing establishments
is a discount on their purchases. The
woman who does a great deal of de-
partment store shopping for her family,
for example, may regard her shopping
discount as a real saving.

Finally, the expense incurred for
the care of children of a working mother
is, under certain circumstances, de-
ductible on your income tax. Again,
check with your accountant.

While it’s true that many working

(Continued on page 22)
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The Pilgrims
Were People!

by
Mabel Nair Broun

Have you, as I, always pictured the
Pilgrims as quiet, solemn-faced people
in plain, somber garb with Bible in
hand, or gun on shoulder, piously
churchward bound — as they appeared
in the traditional Pilgrim picture in
our American History book? These
Pilgrims were people, very interesting
people, who laughed, sang, worked,
and played just as we do. They were
people with lively imaginations and
courage; if not, they would never have
set out on the adventurous joumey to
the new land across the ocean, nor
made friends with their Indian neigh-
bors.

Delving into some of the biographies
and histories of these valiant settlers
in the New World, 1 came upon some
interesting facts that give an entirely
different (and more delightfully human)
glimpse of these forefathers.

There were 102 passengers who
boarded the Mayflower, and 103 who
landed in Provincetown harbor, Decem-
ber 21, 1620, to found ‘Plymouth
Plantation’’. One had died on the
ocean voyage but two boys were bom
at sea. Fewer than half of this little
band survived that first cruel winter in
the New World.

Mistakenly we often speak of all of
the Mayflower passengers as Pilgrims,
when actually only about forty of them
had left England seeking religious
freedom. They were also known as the
Separatists. Thirty-nine of the passen-
gers made up a group designated as
‘‘the strangers’’. They came, not as
dissenters from the Church of England,
but to find economic advantages. Miles
Standish and Priscilla Mullins be-
longed to the ‘‘strangers’’ group. John
Alden was on the list labeled as one
of the five “*hired hands’’ aboard.

Typical artisans who arrived on the
Mayflower included the blacksmith,
weaver, tailor, wool comber, printer,
shopkeeper, soldier, sawyer, and
cooper.

The Pilgrims are most often thought
of as a group of pious graybeards, but
only four had reached their fifties, two

more had passed forty, and two others
had barely reached forty. The rest
were vigorous young men and women
in their twenties and early thirties —
visionaries ready for adventure. We
should not be surprised at these fig-
ures, for can we imagine elderly, well-
established folk starting out on such
a wild, hazardous journey to an un-
known land?

Far from being always solemn and
long-faced, they enjoyed life — the
well-spread table, sports and games of
skill, visiting, and singing.

Evidence that they liked color and
beautiful materials (as do most of us)
is to be found in those of their wills
which have been preserved, which list
such items as ‘‘sky-colored garters’’,
‘‘green cloak’, and a ‘‘satin suit’’. It
is said that william Brewster wore a
violet suit on dress-up occasions. Old
diaries and letters mention trimmings
of silver lace and cloaks of red and
blue, as well as silver shoe buckles
and brooches.

They, also, had their ruffians, their
juvenile delinquents, and their quarrel-
some ones. John Billington was hang-
ed in 1630 for killing another immi-
grant. Shortly after the Mayflower land-
ed in America, a 14-year-old Billings-
ton lad playfully loaded and fired a
gun, almost within inches of a barrel
of gun powder. Fortunately no spark
ignited the powder, or the ship would
have blown up. Isaac Allerton was ex-
pelled from the ‘‘Plantation’” for
crooked business dealings. Two young
men fought a duel for the hand of a 15-
year-old maiden, Constance Hopkins.

Yes, the Pilgrims have been rightly
revered and honored through the years
for their illustrious role in our great
American heritage and the traditions
they handed down to us; but it is also
good to know that they were neither
religious fanatics nor supermen, but
just “‘plain folks’’, even as you and I!
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IN THANKSGIVING

Shakespeare didn’t know anything
about Thanksgiving, but what he said
was very fitting: ‘‘Our Lord that lends
me life; Lend me a heart replete with
thankfulness."’

In 1620 the Pilgrims dropped anchor
in what is now the harbor of Province-
town. The next year, this is what they
had to be thankful for: survival (54
out of 102), peace with Indians (tem-
porary) and plenty to eat(mostly corn).
However, replete with thankfulness,
they prepared to feast after fasting,
and invited Massasoit to join them. He
did, and brought 89 braves along. The
Indians, realizing there wasn’t enough
food for all, went out and killed five
deer, presented them to the Governor
and the feast continued for three days,

Since that time, Thanksgiving has
had quite a history. It has been cele-
brated in February, April, and May as
well as November, and it wasn’t a na-
tional holiday until 1863. Lincoln pro-
claimed the last Thursday in Novem-
ber as a national holiday. Two years
later, Andrew Johnson forgot to pro-
claim it in time, so it was in December
that year. In 1939, 1940 and 1941
there were two Thanksgivings. Now,
by a resolution of Congress, Thanks-
giving has at last been definitely es-
stablished as the fourth Thursday in
November.

WELCOME WINTER

November has mood,
Blown in to intrude
On autumn loveliness.
Winds blow,

Come snow,

Time for waiting books,
Warm fires and still nooks,
Apples, games, and puzzles.
Winds blow,
Come snow.
—Ann L. Lamp

THANKSGIVING

Thanksgiving
brings
A thankful heart

comes, and with it

for many things:

For this vast world so very fair,

For family and friends who really
care,

For physical strength and heart’s con-
tent,

For leisure with loved ones — time
well spent,

For eyes to see trees standing tall
Responding to the Winter’s call,

For faith to seek Thee in my prayer,
Not seeing but knowing You are there,

November is here, and my heart sings
Rejoicing for these ‘‘thankful things’’.
—Helene B. Dillon
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CONSTRUCTION STILL GOING
ON AT DENVER DRIFTMIERS

Dear Friends:

As [ sit down to write to you, I won-
der if some of the noise and confusion
won't somehow manage to pass through
the post office, the printing machines
and on to you. The addition to our
house was supposed to be completed
quite a while ago. However, we’re no
exception to the all-too-frequent pat-
tern of one delay after another.

So far there has been one really big
error made in construction. One of the
two concrete piers which support the
columns which carry the main steel
support beam for the roof was poured
several inches off line. You really
wonder how such a sizeable ‘‘goof’*
could occur among experienced crafts-
men. As a result, half of the patio may
have to be torn out and repoured. For-
tunately — or perhaps not so fortun-
ately — the patio wall curved into the
place where the pier should have been
and provided more than enough support
for the column. Structurally, the roof
is in fine shape, but appearance-wise
the patio is less than perfect. We
really hate to see the jack hammers
come in to tear up our long-awaited
patio, but every other suggested solu-
tion has proven either impractical or
too costly,

Interior work has been possible dur-
ing this period, but our contractor has
had only a minimal crew on the job and
finishing takes such a long time any-
way. Both Wayne and I have been
amazed at how specialized construc-
tion skills are in a city. For example,
one group of concrete men put in the
walls and footings; another group
poured the floor slabs in the basement
and on the patio. The same is true of
the dry wall construction. One group
put up the rock lath while another
came in to fill and strip it. Such spe-
cialization works great in a sub-
division, but in a small project, such
as ours, it means a great deal of
waiting and delay.

Keeping the house clean during all
these many weeks (now months) has
been an impossibility, but no one
seems to be bothered by this except
myself. Wayne's brother Howard and
his wife Mae made a brief stop on
their way down to New Mexico and I
could do little more than blow off the
top layer of dust. They were on hand
such a short length of time that we
managed only one drive up into the
mountains. The aspen trees were just
barely beginning to turn gold, so they
had only a hint of Colorado’s fall
beauty. This was to be their only op-
portunity to get into the high country.
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Emily Driftmier, eldest daughter
of Wayne ond Abigail, left Denver
by plane in late summer for Costa
Rica, where she will be a Rotary

exchange student for one year.

Howard wanted to return to Wagon
Mound, New Mexico, (where he spent
some time many years ago,) which
meant driving down in front of the
Rockies rather than through the moun-
tains on U. S. 285, so we chose to
drive them up above timberline on
Loveland Pass (U.S. 6). Howard had
missed that trip when they were here a
few years ago.

Howard was particularly interested
in the old mining towns and our trip
took us through several; Idaho Springs,
Georgetown, Breckenridge and Fair-
play were the major ones. We stopped
for lunch at the Red Ram Inn at the
hotel in Georgetown and enjoyed their
delicious hot German potato salad,
sauerkraut and charcoal-grilled ‘‘brat-
worst’’, a large beef sausage. This is
the first sauerkraut I have ever really
liked and some time I'll figure out how
it was made, I noticed onion, lemon
slices and either ham or corned beef
among the ingredients.

On the day Howard and Mae arrived
Alison and I were attending a horse
show, It was only about noon then so
Wayne brought them up to see the
show. This is a different type show
from what they were accustomed to
seeing around Shenandoah. This par-
ticular variety is under the sponsor-
ship of the Colorado Hunter and Jump-
er Association, so the classes were
confined to Equitation, Jumping and
Hunting, the latter events occurring
on the simulated hunt field. Unfortun-
ately, her relatives missed the classes
in which Alison placed. She won a 5th
place ribbon in ‘‘Equitation over
Fences’ and a first in ‘‘Green Jump-
er'’. In the latter class only a horse’s
ability to jump over fences with the

fewest number of knock-downs wins.
If there is a tie (and this is usual) the
jumps are raised and time is counted;
then the rider assumes greater import-
ance. In this case, Alison and

“‘Smokey Em’'’ had to win the jump-off
to earn the much-coveted blue ribbon
and silver trophy.

All of the entrants from Alison’s
riding club participated in this show
under a real mental handicap. Just the
day before most of them had seen one
of their members fall while jumping
and receive an extremely severe head
injury. Even now the doctors cannot
be sure of a complete recovery. The
injured girl was wearing a ‘‘protec-
tive’” jumping helmet when she fell.
She is the second experienced rider in
the Denver area to receive such an
injury under similar circumstances
this year. Naturally, this has caused
concerned parents to question the cal-
iber of protection afforded by these
‘‘protective’ helmets. As a result, a
move is underway to have improved
design and materials put into such
helmets in the light of recent re-
search into sports injuries.

Alison and Clark are now occupied
primarily with school. Alison has en-
tered Jefferson High as a sophomore.
The enrollment has increased by about
225 students since Emily graduated in
June and is now up to 1100 students.
Her classes are World History, Eng-
lish, Geometry, Spanish, Biology and
Band. Thus far she has joined only
the Pep and Drama Clubs since she
doesn’t want to get overly burdened
with too many outside activities.

Clark has entered junior high and
has the wildest schedule any seventh
grader from this household ever ex-
perienced. This year our junior highs
are inaugurating ‘‘flexible schedul-
ing’’. As a result, except for band, he
attends classes at different hours and
for different lengths of time each day.
The basic idea is to let each pupil
spend more or less time in each sub-
ject according to his need and inter-
est. This supposedly is a thoroughly
tested program so I am trying not to
prejudge it. But, frankly, it is almost
impossible for me to hide my grave
doubts about the actual educational
results for young people of this age
level,

With the advent of junior high the
Little League Football set-up changes
from grouping one age together to the
grouping of several years in age to-
gether — but with strict weight limita-
tions. Undoubtedly, this is because
there is such wide variation in size
among junior high children. Most of
Clark’s old team are back together

(Continued on page 20)
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by
Evelyn Birkby

Ask any group to list those items
which mean Thanksgiving and some-
one is sure to mention turkey as one of
the most traditional joys of the holi-
days. Although it began as the main
part of the menu, the turkey has grown
to include decorations, children’s
stories, games and themes for parties.

Invitations

If a ‘‘turkey shape' is difficult to
draw and no pattern is available, buy
the turkey stickers and glue them to a
sheet of yellow or orange construction
paper. Make a larger outline and cut
out the shape similar to the turkey.
The invitation can be written on the
back. Make it fit the time and place
and include some mention of the theme.
Example:

A turkey party can be fun

For you and me and everyone.

Come meet with us at half-past seven
For gobble’n fun until eleven.

Decorations

It is fun to decorate with a turkey
motif. As November approaches many
magazines carry lovely big colored
pictures of this Thanksgiving symbol.
Begin decorating by taping turkey cut-
outs around the room or pinning them
to curtains and the edge of the table-
cloth.

Balloons can be blown up and made
into cute, fat turkeys. These could be
made ahead of time and placed in ap-
propriate places around the room orthe
material to make them could be pro-
vided for the early guests and they
could make them as the first game of
the evening. Use round balloons. Cut a
double turkey head from brown con-
struction paper with the fold at the
top of the head so the neck can be
spread apart a little and glued to the
balloon. Cut out wings and tail from
colored paper and glue to balloon. The
tail can have a small slit at the bot-
tom to slip over the neck of the bal-
loon. Flat feet may be cut from the
heavy paper or cardboard and glued to
the bottom of the bird so it will stand
up. These are excellent for any age
group to make. Children enjoy making
the turkey balloons, lining them up
and tossing darts at them for a ‘‘Shoot
the turkey'’ game.

Recently, when the boys and girls
in his class read a story about a
pet skunk, Craig Birkby took his

"““Sniffles’’ to visit school. The
children enjoyed petting and watch-
ing a real live skunk. “*Sniffles"’
found the attention exciting and
behaved very well during his morn-
ing at schoor.

A big fat brown turkey can be made
for a table centerpiece using a brown
paper sack for the body and then cut-
ting the head, wings, tail and feet
from colored construction paper and
putting together just as the balloon
turkey was made.

For favors, make tiny paper sack tur-
keys. Use a small brown paper sack
for each turkey. Stuff it with bits of
paper and tie the end. Continue with
construction paper head, wings, tail
and feet. Make a basket to go with
each miniature turkey by using a
small white nut cup. With thin copper
wire pushed through the top edge of
the nut cup, make two small handles
just like a real bushel basket. With a
brown color, draw ‘*hoops’’ around the
nut cup. Fill with candy corn and
place next to the turkey favor. These
two ideas are excellent to make for
tray favors for a hospital, retirement
or nursing home project.

A table laid with a burlap cloth (this
material comes under various names
and in lovely colors in the yardgoods
department) in a fall color is perfect
for a turkey party. Copper pitchers
and coffee pots, creamer and sugar
and bowls add a warm color. The
stone crocks, bean pots and heavy pot-
tery of our grandmothers’ day are per-
fect for serving dishes.

Games

Turkey and Hunter: One player is the
“‘turkey” and another is the ‘‘hunter’.
Both are blindfolded. The turkey is
given a box of jacks or marbles or a
tin can with rocks in it — anything
which will make a noise when shaken.
The hunter is given a rolled-up news-
paper with which to swat the turkey.
He is assisted by the sound the turkey
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makes with the box or can as he runs
around the center of the room or inside
a circle made of the other players.

Gobbling Handkerchief: This is a
“*magic’® game which is fun for all
ages. The leader and the person who
is **it** are in on the trick. The leader
sends ‘‘It'* from the room. He then
rolls a handkerchief into a round ball
and hides it in one player’s hands.
When this is done, he rejoins the cir-
cle and calls in his assistant. He in-
structs “‘It'’: ‘‘Someone here has a
handkerchief. Listen very carefully
over each person’s hands until you
find it. When you reach the right place
you will hear the handkerchief gobble
softly!”* While the helper is bending
over to listen to each player’s hands
he casually watches the foot of the
leader. When the helper reaches the
right person the leader moves his right
foot very slightly. The object of the
game is for the players to figure out
how the helper always gets the hand-
kerchief. Does it really say ‘‘Gobble,
Gobble’"?

Stuff the Turkey: Children love this
game but it gets hilarious when adults
play it. Blindfold two players. Give
each the same number of pieces of
candy corn. The object is to feed (or
stuff) the corn into the mouth of each
other., The one who gets rid of his
candy corn first wins. If a large group
is playing, teams can be set up with
one player ‘‘stuffing’’ the other. The
team which succeeds in getting rid of
the candy corn first wins for his side.

Turkey Feather Relay: Divide group
into even teams. Give the leader of
each team a turkey feather. He throws
it, javelin style, aiming it in the
direction of the finish line. As soon
as the feather comes to earth he runs
to it, picks it up and throws it again.
When the feather crosses the finish
line, the player picks it up, runs back
to his team and hands it to the next in
line who repeats the performance. The
team to finish first wins.

Thanksgiving Turkey: For a quiet
paper game, give each guest a paper
with THANKSGIVING TURKEY written
at the top. Ask them to see how many
words they can make from the letters
in a given time. The closing signal
will be, of course, when the leader
calls out '‘Gobble, Gobble!"*

Turkey Action: As a form of char-
ades, divide the group into teams.
Ask each team to select some part of
Thanksgiving, either historical or
present, to act out in pantomime. The
rest of the players try to guess the
action depicted. One team will surely
be pilgrims stalking wild turkeys.

(Continued on page 20)
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A REAL “INDIAN SUMMER'"

by
Mrs. F. B. Gorshe

If anyone had asked us in July, 1965,
where we would be the following year,
our wildest guesses would not have
struck the mark — India, the other
side of the world.

How it happened is a long story.
Suffice it to say that my husband
Frank was one of about 80 highschool
and college math and science teachers
sent there in a consulting capacity by
AID (U.S. Agency for International
Development).

We arrived in New Delhi on June
first, weary from a 29-hour day — the
result of racing the sun westward
across time 2zones. The wives and
children had a few days to rest and
“‘sight-see’’ while the men attended
meetings.

Delhi (‘‘Delly’’) was hot! A half
hour on the hotel balcony, watching
taxis, scooters, bicycles, and pedes-
trains was sufficient to dry a whole
headful of hair rollers. The air-condi-
tioned room was a haven after that
scorching heat.

When we left to go by bus to Chandi-
garh, we were five (our four with a
professor who would be Frank's part-
ner), with 15 pieces of luggage. We
completely filled two Indian compact
taxis. At the Kashmiri gate bus termi-
nal we hired porters to carry the lug-
gage. The best of these piled siz suit-
cases on his head, strapped them
there, and trudged nonchalantly down
the steep incline. How I wanted a pic-
ture! But standing there in the sun,
parched and dry, with “‘instant blis-
ters*’ rising on my unsleeved amms, I
felt no inclination to dig out the cam-
era.

We were glad to board the air-condi-
tioned, deluxe bus, with its shades
pulled against the sun. From the
sides of the shades we got short
glimpses of India.

We saw the vast gap between the
well-to-do and the impoverished. Well-
kept bungalows contrasted with flimsy
enclosures of thatch or twigs, where
matted-haired children rested in the
shade of the huts. There were the
ghats (‘‘gots’’), the cremation sites of
Ghandi, Nehru, and Shastri.

The Grand Trunk Road we were fol-
lowing is lined with trees. Ox and
horse carts piled high with burlap bun-
dles lumbered along. Women with bas-
kets of mangoes on their heads
walked toward the market. A camel
tied to a stick circled a Persian well
to bring up can after can of water.
Farmers plowed the red dirt fields
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with teams of bullocks drawing simple
wooden plows. Herds of water buffalo,
their black hides almost impaled by
the bones they hung on, browsed in
sparsely vegetated pastures.

As we entered Punjab, one of the
most prosperous states of India, we
found irrigation canals that provided
moisture for a greener land during the
dry, pre-monsoon rainy season.

Chandigarh, our destination, is a
“‘new city’’. In the partition of the
Punjab state in 1947, Lahore, its
capitol, was given to Pakistan, leav-
ing the Indian portion without a capi-
tol. After leveling 17 villages, con-
struction of the city was begun in
1952 under the supervision of the
French architect, Le Corbusier. Thirty
sectors, 1/2 by 3/4 mile each, were
laid out, with an artificial lake out-
side for cooling and recreation. Each
sector has a shopping area within
easy walking distance.

Our family, with 17 other Americans,
was housed in a modern brick and con-
crete structure, our rooms opening
onto a veranda which overlooked a
lawn and rose garden enclosed by a

stone wall.
Meals were served by four young

men, 15 to 25 years of age, who
bought, prepared, and served all the
American and Indian teachers who
lived there. The Kkitchen was about
8" by 15', with one wall taken up by a
built-in stove quite unlike American
built-ins. It was of concrete with holes
for charcoal to cook food in brass
pans. It was unusual in India because
it was waist-high instead of a foot
above the floor. A sink with cold
running water, and an island covered
with ceramic tile, provided the space
for preparation and clean-up. It took
three hours to prepare each meal.

The chief cook, Narayan, a chemis-
try student on leave from the depart-

AUTUMN SNOW

From old storm hills windows
I saw the first snow fall;

It came in across the stubble,
Not hurrying at all.

It whitened first the timber,

Then silvered every roof —
Thickened in the crevices

That shelved the towering bluff.

It slept in little pallets

Amongst the greenwood stone,
And on the massive marble

Drifted soft as foam.

Alike through all my yesterdays
It came silently at eve
When the first fires hugged me
Like an old coat’s tattered sleeve.
—Ann Parish Slankard

ment for the summer, cooked good
American food, but he excelled in
Indian cookery. Breakfast was American
except for tea instead of coffee.

Lunch started with a delicious can-
ned soup, its flavor changed from
basic tomato by the addition of cheese,
broth, or spices. This was followed
by potato chips — homemade and
fresh — cucumbers, tomatoes, rice,
dol, leichies, mangoes and ‘‘squash'’.
(Dol is made from pulse-like lentils

generously spiced; leichies are about

the size and shape of strawberries
with a pineapple-ish flavor; mangoes,
green or yellow, with orange pulp,
taste only like mangoes; while squash
is a concentrated fruit drink diluted
with water.)

Dinner included chicken, goat, ham,
or fish, rice, squash, and tea. The
meats were sometimes curried, some-
times deep-fat fried. A professor’s
wife told me, ‘““We fry everything in
ghee. We don’t like anything boiled.’’
Vegetables included okra, gourds,
peas, or string beans, usually ina
spicy hot sauce. Custard, gelatin, or
canned fruit completed the meal.

Narayan shopped for food for each:
meal in the market place in our sector.
Each stall carried one type of food.
For Americans used to supermarkets,
finding ,a particular item can prove an
adventure. The shopkeepers speak
only a little, heavily-accented Eng-
lish, so conversations can take unex-
pected turns. For instance a Sikh
(“‘sick’’; plural “‘six'’) asked me,
‘““There are Sikhs in the U.S.A.?”

I replied, *‘‘Oh, no, there are more
than that.”

I hand-laundered our wash-and-wear
clothes every day. The sheets were
sent to a dhobi (washerman) who beat
them on a stone while standing thigh-
deep in water. He did a remarkable job.

Without bicyles, India’s cities would
be paralyzed. Milk peddlers, ice men,
and even barbers peddled around to
their customers.

You have all seen the India ‘‘sar-
ees’’. When one knows how, these six-
yard lengths of cotton or silk become
gracefully draped dresses. Another
dress worn consists of the salvar,
pants extending from waist to ankle,
over which is drawn a chemise, like a
tight shift. A chuni, or filmy scarf, is
thrown back over the shoulders.

On our return to lowa, after com-
pleting our trip around the world, we
carried this typical Indian clothing,
many precious mementoes, but best of
all, memories of a friendly people. We
hope Americans treat their interna-
tional visitors with the same kindness
we received.
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MARY BETH BRINGS US UP TO
DATE ON HER FAMILY

Dear Friends:

With two months of our activities
to catch up on, I shall briefly hit the
high spots. The children are off on
their bicycles this beautiful sunny
Saturday, and I know approximately
where they are. It takes years for
children to learn that parents must
know their whereabouts when they
stop somewhere to play. We're in the
teaching stage now, but the older the
children get, the better they remember
to check with us from time to time.

Our summer was mostly quiet. We
maintain a decently normal schedule,
especially when Donald is in town.
But aside from their few household
chores, the youngsters were pretty
much free to do as they pleased.

We spent our vacation in Michigan
at the same cottage we had last year,
and just as last year, we were for-
tunate to secure reservations to co-
incide with those of the Badgley's,
our good friends from Muncie, Indiana.
Another couple was in our group, Mrs.
Badgley's sister and her husband — an
old school friend of mine.

Adrienne and their Jennifer — both
six years old — were always together.
They even planned to celebrate Jen-
nifer's birthday together in August —
in Cleveland yet! You can imagine
their disappointment when this plan
had to be vetoed. All in all, we three
couples with our ten children had a

perfectly wonderful time together.
Katharine made great strides in
swimming. Watching her, I felt that

she was quite safe, and this, believe
me, is a relief. Donald taught Paul
various strokes, and Paul made great
progress, also. Adrienne can sort of
swim — enough to allow her fun with-
out her inhaling too many gallons of
water.

After we returned home, Donald
took the children to the pool as often
as possible. Hopefully, before too
many years, we'll be able to see them
off on their bikes for an afternoon at
the pool without too much worry .

Our growing children were a help in
the housework department of our home,
but Donald has not yet had too much
easing of his jobs. Last summer,
however, he did purchase a hand lawn-
mower and presented it to Paul with
the understanding that it was his alone
to help his father. The idea of his
being a help pleased him, and the new
grass was easy to mow. Even so, at
his age there were many interruptions,
and it often took him most of the day
to finish the job. (Donald told me that
he remembers having to mow the yard
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will note that Paul (left) is a carbon copy of his daddy, Donald Driftmier.
Paul’s Grandmother Schneider, Mary Beth's mother, is in the background.

by flashligh because he was too ‘‘pok-
ey'’ at the same age.) While a power
mower would be quicker, we’ve read
of too many tragic accidents involving
children and power mowers to want
one around until the children are old
enough to use it wisely.

One of our last outings before school
started was a trip to the Chicago
Museum of Science and Industry. We
had partly ‘‘done’’ the museum the
summer before, but it takes absolutely
days to accurately absorb all it has
to offer, so we felt that another visit
was in order. One weekend, therefore,
we put on our most comfortable walking
shoes, and started out.

We bought a 10¢ guide book when we
arrived, and after careful study de-
cided to split up for the first of the
viewing. I took the girls to see ex-
hibits that would be of most interest
to them, while Don took Paul to men-
type features. We met at noon and
toured the exhibits from then on as a
family group.

While I was lonesome the first few
days after the children started back
to school, and unaccustomed to the
quiet, I soon found that getting back
to an orderly routine was peaceful —
almost medicinal. The children in
their various ways were glad to go
back, too.

Adrienne, now a full-fledged first
grader, is most thrilled with her new
lunch box and a new brief case for
her books. This was such a big event
in her life that we made a real pro-
duction of the purchase of these sup-
plies. Last year she had a canvas bag
which strapped over her shoulders,
leaving her arms free to help her pro-
pel herself up the steep hill and

through the deep snow. This year that
was much too babyish.

Like so many little girls, she takes
pride in her work, and needs no help
from Mother on her homework except
for the 15 minutes of oral reading that
I listen to.

Katharine is sailing along smoothly
in her sixth grade classes. We are
pleased with the growth of the school.
They keep adding a grade at the top,
so by 1967 a ninth grade will be add-
ed. This means that children from the
Academy of Education — our school —
can go directly into the public high
school without a year or two of being
outsiders in their junior high grades.

Paul is tackling fourth grade with
willingness. As with his mowing, he
needs a bit of prodding to get home-
work done promptly. He's done so well
with his spelling, however, that he
was allowed to start introductory
French. Since I've never had an hour
of French, he's completely on his
own there — unless I take up the sub-
ject myself.

Two of the basic concepts of the
Academy are to teach that learning is
a continuous thing (hence the home-
work, even if it is only token, as with
the primary children), and to teach the
children kow to study. With high school
work so much more intensified than
it used to be, these goals should be
invaluable to the graduates of the
school.

We have new neighbors back of us,
so I'll bake some apple crumb pies
now and take one over to them. Until
next month,

Sincerely,

Py A2t
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APPLE CRUNCH MUFFINS

There is no muffin that tastes guite
S0 good in the fall as an apple muffin.
I hope you stir these up for your family.
They are also delicious for those drop-
in coffee guests.

1/4 cup margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

1/2 cup sugar

1/2 cup milk

1 egg, beaten

11/2 cups flour

1/2 tsp. salt

3 tsp. baking powder

1/2 tsp. cinnamon

1 cup raw chopped apple

Cream  shortening and sugar. Add
milk, beaten egg and butter flavoring.
Combine dry ingredients and add. Peel,
core and dice the apples very, very
fine and add Place in greased muffin
pans or little paper baking cups and
prepare topping

Topping
1/3 cup brown sugar
1/2 tsp. cinnamon
1/3 cup finely chopped nuts
Sprinkle the topping over the muffins
and then bake at 350 degrees for about
20 to 25 minutes. —Margery

DUTCH APPLE PIE -
(An old javorite!)

1 unbaked pastry shell

4 large tart apples

1 cup sugar

1 tsp. cinnamon

3/4 cup flour

1/3 cup butter

Prepare the pastry and line pie tin.
Peel and cut the apple into eighths
Mix 1/2 cup of the sugar with the cin-
namon and mix with apples, spread in-
to pastry. Sift remaining 1/2 cup sugar
with the flour. Work the butter into this
mixture until crumbly and spread over
the apples. Bake at 450 degrees for 15
minutes. Reduce temperature to 350
and continue bzking for 30 minutes
This recipe is also equally delicious
preparcd  with fresh peaches when in
season.
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SPECTACULAR COFFEE CAKE

1 1b. brown sugar

1 cup butter or margarine

1 tsp. Kitchen-Klatter butter

flavoring

3 cups cake flour

1 cup buttermilk

1 tsp. soda

2 whole eggs

1 tsp. Kitchen=-Klatter burnt sugar

flavoring

1/4 cup butter or margarine

1/4 cup white sugar

1 cup cake flour

Combine brown sugar, butter or mar-
garine and butter flavoring. Cream well.
Add flour and blend. Take out 1 cup of
this mixture; set aside for topping. To
remainder, add eggs, buttermilk and
soda and burnt sugar flavoring. Beat
until smooth. Pour into two greased 9-
inch layer cake pans. Take reserved 1
cup of sugar-butter-flour mixture and
cut into remaining butter, sugar and
flour listed in recipe. Sprinkle over top
of coffee cakes. Bake at 375 degrees
for 25 to 30 minutes.

This is an extra rich, delicious cof-
tee cake —Evelyn

PRALINE PUMPKIN PIE

1 unbaked pie shell

2 Tbls. butter or margarine

1/3 cup brown sugar

1/3 cup pecans, chopped

1 1/2 cups canned pumpkin

1 cup evaporated milk

1/3 cup water

3 egg yolks

1/2 cup white sugar

1/2 cup brown sugar

1 1/2 tsp. cinnamon or pumpkin pie

spices
1/2 tsp. salt
1 tsp. Kitchen Klatter burnt sugar
flavoring

Combine butter, brown sugar and nuts.
Mix well Spread over bottom of un-
baked pie shell. Bake at 425 degrees
for 10 minutes Combine remaining in-
gredients and mix well. Pour over pra-
line layer and bake at 325 degrees until
firm. Serve with whipped cream

PRIZE AVOCADO SALAD

1 pkg. lemon gelatin

3/4 cup boiling water

1 cup sour cream

3/4 cup mayonnaise

1 1/2 cups avocado (mashed)

2 Thls. lemon juice

2 Tbls. chopped green pepper

Dissolve the lemon gelatin in the
boiling water. Add the remaining in-
gredients to the hot gelatin and mix
thoroughly. Pour into one large mold,
or individual molds. Chill in the re-
frigerator. —Dorothy

RAISIN SAUCE FOR TURKEY

Combine in saucepan:

1 tsp. dry mustard

1 Thls. brown sugar

1/4 tsp. ginger

Few grains of cayenne

1/2 tsp. salt

1/4 tsp. ground cloves

1 1/2 cups cranberry juice

1/2 cup raisins

1/2 cup almonds, blanched and sliv-

ered

Cover and simmer for 8 minutes.
Dissolve:

2 tsp. cornstarch

2 Thls. cold water

Stir into sauce and simmer for 2 min-
utes.
Stir in:

1/4 cup tart jelly

1/2 tsp. Kitchen-Klatter orange

flavoring

1/4 cup orange juice

2 Thls. lemon juice

Serve warm over sliced turkey

This is a wonderful way to use some
of the left-over turkey and make it com-
pany fare. —Abigail

CRANBERRY FLUFF SALAD

1 1/2 envelopes unflavored gelatin
(11/2 Thbls.)

1/2 cup cold water

3/4 cup hot water

1 lb. cranberries, ground

3/4 cup sugar

1 cup miniature marshmallows

1 cup celery, diced

1 cup whipping cream (or 1 envelope

whipped topping)

1 cup nuts, chopped

Soften gelatin in cold water. Pour
boiling water over softened gelatin,
stirring until dissolved. Cool

Combine ground cranberries, sugar
marshmallows. celery and nuts. Stir into
gelatin. Fold in whipped cream (or
whipped topping). Spoon into mold
which has been rinsed with cold water
Chill until firm. Unmold and serve on
greens Top with salad dressing, if de-
sired. This is a generous recipe: it
makes 12 nice servings

GLAZE FOR FRUITCAKE

1/4 cup unsweetened pineapple juice

1/2cup light corn syrup

1/4 tsp Kitchen-Klatter pineapple

flavoring

Combine ingredients and bring to a
rolling boil. Remove from heat. Immedi-
ately brush over fruitcake with pastry
brush. Decorate top with candied fruits
and nuts. When firm, brush another coat
of glaze over top. Be sure glaze is hot
each time it is used. Allow to dry
thoroughly before wrapping cakes.

—Evelyn
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DIRECTIONS FOR ROASTING
TURKEY

Wash the turkey thoroughly and re-
move any pinfeathers. Singe any hairs
that may remain along the edges of the
wings and legs. Stuff the turkey with
dressing and close the openings. Rub
well with butter and salt and pepper.
Place in a large roasting pan. Cover
bird with several layers of cheesecloth
which have been saturated in melted
butter. Roast at 325 degrees, basting
several times during roasting period.
Remove the cheesecloth during last
half hour of roasting so that turkey will
brown. When done, the leg joint will
move easily and the drumstick should
feel soft Allow 4 to 4 1/2 hours for an
8- to 10-lb. stuffed turkey; 5 to 51/2
hours for an 12- to 14-lb. stuffed tur-
key; for a very large turkey, about 18
to 20 lbs., allow 6 1/2 to 7 1/2 hours

ABIGAIL’S STUFFING

8 cups soft bread, cubed

1/2 cup celery. cut fine

1/2 cup tart apple, cut fine

1/4 cup chopped almonds

3 Thls sage, crushed

1 medium onion, minced

11/2 tsp salt

1/4 tsp pepper

1/2 cup butter, melted

Hot water

Mix thoroughly all ingredients except
butter and hot water Add butter slow-
ly. tossing lightly until blended Add
sufficient hot water to make stuffing
adhere somewhat but do not let stuff
ing become soggy The turkey will
add considerable juice to the stuffing
as it cooks

DELUXE SPINACH

1/3 cup mayonnaise or salad dress-
ing

2 Thls finely chopped pickle

1 Thls chili sauce

1 #2 can spinach

Combine the mayonnaise, pickle,
and chili sauce. Heat the spinach and
drain off all the liquid. Serve with the
sauce. So quick and simple to fix, and
oh! so delicious. —Dorothy

BUN-BISCUITS

1 cup milk, scalded

1 pkg. dry yeast

4 cups flour

1 tsp. salt

3 Thls. sugar

1 cup shortening

1 tsp. Kitchen-Klatter butter

flavoring

2 eggs, slightly beaten

Scald milk; cool to lukewarm. Add
yeast. In another bowl combine flour,
salt, sugar, shortening and flavoring.
Cut shortening into flour mixture just
as for biscuits. Beat eggs slightly;
add to flour mixture along with milk
and yeast combination. Mix well. Turn
out on floured board and knead until
smooth and elastic. Put in greased
bowl; turn once so all sides of dough
are greased. Cover and refrigerate
overnight.

Remove dough from refrigerator and
turn out onto floured bowl. Knead sev-
eral times. Make into rolls as desired.
These are nice cut with a small cutter
or juice glass and made in the shape
and size of biscuits. Put on greased
cooky sheet. Let rise until double
(about 2-2% hours). Bake at 350 de-
grees for 20 minutes, or until nicely
browned.

This recipe is much like a yeast roll
but with a texture and appearance simi-
lar to biscuits. It can be made nicely
into a coffeecake. It can be braided
into a fancy shape, and then drizzled
with powdered sugar frosting and deco-
rated with nuts and candies as desired.

—Evelyn
CRANBERRY DELIGHT SALAD

1 pkg. raspberry gelatin

1 pkg. lemon gelatin
3 cups hot water

1/2 tsp. Kitchen-Klatter raspberry

flavoring

2 cups ground, fresh cranberries

1 small can crushed pineapple, un-

drained

1 1/2 cups sugar

1 cup nutmeats

2 cups celery, diced

1 to 2 cups white grapes

Dissolve gelatin in hot water. Add
flavoring. Cool slightly. Grind ecran-
berries and mix well with pineapple
and sugar. Stir into gelatin mixture.
Fold in remaining ingredients. Pour
into gelatin molds. Serve on lettuce
leaves with mayonnaise. If the fresh
white grapes are not available, use 1
can of the small spiced white grapes,
drained.

This is a large recipe and will serve
12 nicely. If a smaller amount is de-
sired the quantity of fruit and nuts may
be lessened.

PAGE 13

BARBECUED GREEN BEANS AND
CORN

1 medium onion

2 Thls. fat or salad oil

1/2 tsp. Worcestershire sauce

1/4 cup catsup

1 can (or 2 1/2 cups) cooked green

beans

1 1/2 cups cooked whole kernel comn

Mince the onion and saute in the fat
or salad oil. Add the Worcestershire
sauce and catsup. Drain the beans
and the corn and add to the sauce,
Heat thoroughly —Dorothy

MINCEMEAT STUFFING

1 pkg. mince pie mix

2/3 cup water

3/4 cup butter or margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

1 cup onion, chopped

12 cups day-old bread

2 tsp. poultry seasoning

3/4 cup hot water

Combine mince pie mix and 23 cup
water. Simmer until it begins to thicken
slightly. Melt butter in skillet add but-
ter flavoring Brown onions lightly Add
bread crumbs, seasoning and mince-
meat. Add hot water Toss lightly.
Stuff loosely into bird before roasting.
Any extra stuffing may be placed in a
casserole and baked 30 minutes.

This is an exceptionally delicious
stuffing. It goes together guickly and
easily If tossed lightly and not packed
too tightly into the cavity of the bird
(it swells in baking) it will come out
light and moist —Evelyn

FROZEN LAYERED PUMPKIN PIE

9-inch baked pie shell
1 pint vanilla ice cream
2 to 3 Thls chopped crystallized
ginger
1 cup mashed cooked or canned
pumpkin
1 cup sugar
1 tsp pumpkin pie spice
1/2 tsp ginger
1/2 tsp salt
1/2 cup chopped walnuts or pecans
1 cup whipping cream
Stir ice cream to soften Fold in the
cryvstallized ginger and spread into
pie shell, If you can’t buy crystallized
ginger, add 1/4 tsp ground ginger in-
stead Freeze until the ice cream is
solid Stir together the pumpkin, sugar,
pumpkin pie spice ginger, salt and
nuts  Whip the cream and fold in. Pour
over the ice cream layer Freeze far
several hours. Remove from freezer for
about 4 to 5 minutes before serving for
easier cutting Makes 6 to 8 servings
—Mary Beth
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SORGHUM TAFFY

Boil 1 cup sorghum rather quickly to
just below the firm ball stage, 240 de-
grees. Add 2 Tbls. butter. Boil the
sorghum slowly just past the very hard
ball stage, 265 degrees. Stir it from
time to time as it tends to stick.

Pour the candy onto an oiled platter
or onto a marble slab and let it cool
until a dent can be made in it when
pressed with a finger. Gather it into a
lump and pull it with the finger tips
until it is light and porous. Keep hands
dusted with flour. Roll it into long thin
strips and cut them into 1-inch pieces.
Place the candy in a tightly covered
tin if you wish it to be creamy.

—Mary Beth

WESTERN EGGS

1/2 cup chopped ham

1/4 cup chopped green pepper

3 Thls. chopped onion

1/4 cup butter or margarine

1 can cheese soup

8 eggs, slightly beaten

Cook ham, green pepper and onion in
butter until the vegetables are tender.
Stir soup until smooth. Blend in the
eggs and pour over the ham mixture.
Cook over low heat until the eggs are
set. Serve with hot buttered toast and
hash browned potatoes. Fix this some
nippy morning and watch those little
‘“‘cowboys’’ and ‘‘cowgirls’’ dig in!

—Margery
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ESCALLOPED TOMATOES AND
CUCUMBER

2 1/2 cups cooked tomatoes

1/2 tsp. salt

1 1/2 tsp. Worcestershire sauce

1 medium onion, diced

1 large cucumber, sliced

2 cups soft bread crumbs

3/4 cup grated American cheese

Combine the tomatoes, salt, Worces-
tershire sauce, and diced onion. Ar-
range layers of the tomato mixture,
sliced cucumber and bread crumbs in a
greased baking dish. Sprinkle with
cheese. Bake in a 375-degree oven for
40 minutes. —Dorothy

WONDERFUL FRENCH DRESSING

1 cup salad oil

1 cup sugar

1/2 cup catsup

1/2 cup vinegar

Juice of 1 lemon

1/4 tsp. ginger

1/4 tsp. paprika

1/2 tsp. salt

1 medium onion, grated

All these ingredients are mixed to-
gether in a quart jar and stirred well.
Grate the onion fine and save juice fo
add to mixture. Let stand at room tem-
perature at least 24 hours, then refrig-
erate. Stir well each'time before using.

This is wonderful on greens for sal-
ad. It is excellent to use as a marin-
ade for steaks or meats for kabobs.

KSIS,
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Another station has been added to those already carrying the
KITCHEN-KLATTER radio visits.

Sedalia, Missouri.

You will find us at 1050 on the radio dial at 10:00 A.M. each
weekday morning, as wel! on the foliowing stations:

KSO Des Moines, lowa, 1460 on your dial = 10:00 A.M.
KVSH Valentine, Nebr., 940 on your dial — 9:00 A.M.
WJAG  Norfolk, Nebr., 780 on your dial — 10:00 A.M.
KSMN  Mason City, lowa, 1010 on your dial - 9:30 A.M.
KCFI  Cedar Falls, lowa, 1250 on your dial — 9:00 A.M.
KWPC Muscatine, lowa, 860 on your dial — 9:00 A.M.
KWBG Boone, lowa, 1590 on your dial — 9:00 A.M.
KOAM Pittsburg, Kans. 860 on your dial — 9:00 A.M.
KWOA  Worthington, Minn. 730 on your dial — 9:30 A.M.
KFEQ St. Joseph, Mo., 680 on your dial — 9:00 A.M.
KLIK  Jefferson City, Mo., 950 on your dial — 9:30 A.M.
KHAS

Hastings, Nebr., 1230 on your dial - 9:00 A.M.

ALMOND BARS

Crust
1 cup melted butter or margarine
1/4 tsp. Kitchen-Klatter butter
flavoring
1 cup brown sugar
2 cups sifted flour
1/2 tsp. soda
2 1/2 cups quick oats
Mix all ingredients together until
crumbly. Press half of this mixture in-
to a 9- by 13-inch pan. Spread with
filling:
Filling
3 egg yolks
3/4 cup sugar
2 Thls. comstarch
Dash of salt
2 cups milk
3 tsp. Kitchen-Klatter almond
flavoring
Mix sugar, cornstarch and salt to-
gether and then add yolks, milk and al-
mond flavoring. Cook until thick. Top
the filling with the remaining crumb
mixture and bake for 30 minutes at 350
degrees. Cut into small bars when
cool, —Margery

GRANDPA’S DELICIOUS DATE
PUDDING

1 cup sifted flour

1 tsp. baking powder

1 cup light brown sugar

1 cup dates, chopped

1/4 tsp. salt

1/2 cup nuts

1/2 cup milk

1/2 tsp. Kitchen-Klatter burnt sugar

flavoring

1 cup light brown sugar

2 cups water

2 Tbls. butter or margarine

1/4 tsp. Kitchen-Klatter butter

flavoring

1/2 tsp. Kitchen-Klatter burnt sugar

flavoring

In a bowl stir together the flour,
baking powder, 1 cup brown sugar,
dates, salt, nuts, milk and 1/2 tsp.
burnt sugar flavoring. Pour into a
greased 8-inch square pan.

Combine in saucepan the 1 cup brown
sugar, water, butter and last two fla-
vorings. Bring to a boil. Spoon care-
fully over date mixture so as not to
divide the batter. Bake at 325 de-
grees for 45 to 50 minutes. It will
come from the oven with the date pud-
ding on top and a delicious, rich sauce
on the bottom. Serve upside down on
plate with cream or whipped topping.
It is delicious warm, but can be served
cold if desired.

This is the favorite date pudding of
Grandpa Birkby and one we serve fre-
quently at family dinners. —~Evelyn
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THE OMELETTES OF MONT
SAINT MICHEL

by
Alice G. Harvey

At the end of a mid-summer day, rid-
ing from Paris through Brittany in
western France, I came at sunset to
Mont Saint Michel. Gold and pink and
purple rays streaked the sky as our
bus approached this centuries-old
monastery-fortress at the very top of a
steep and rocky island. Around the
base are shops, hotels, and some
homes, all packed tightly together
within the massive walls.

Mont St. Michel is situated in a bay
of the same name, which extends
deeply between the land of the two
bordering provinces of Brittany and
Normandy. A causeway leads from the
mainland to this island, which is com-
pletely surrounded by water during cer-
tain high tides.

After leaving our bus at the gate we
passed through the thick walls and
followed our guide to the hotel.
There we climbed up many narrow
steps in this tall, unique building.
Only a few rooms were on each floor
of that narrow, many-storied building.

Supper was very late! We were fam-
ished and could not understand the
delay. We could not be served until
our entire party was seated. Finally,
with simple ceremony, sixteen great
covered plates were carried in, de-
posited before all of us at once, and
with one accord, all were uncovered.
And there before us, in their perfect
stages of steaming rightness, were
the gleaming omelettes of Mont St.
Michel. With careful wonder we ex-
plored their golden perfection. Hot and
fluffy they came from the hands of ex-
perts. Women who have followed the
recipes of the centuries take great
pride in this fine art.

The fame of these omelettes has
spread over the world. Those of the
Hotel Poulard, especially, made from
the ‘‘secret’’ recipe of Madame Pou-
lard, have topped the list. As great
artisans in other fields, these women
by their daily striving for perfection,
have reached the peak of omelette
making.

Curious as to the methods used, I
was permitted to go into the large
kitchen the next moming to watch the
cooking process.

These omelettes are made over an
open fire of logs in a large fireplace.
The women kept moving the long-han-
dled skillets until a certain point was
reached; then they deftly put butter
around the edge of the omelettes, lift-
ing them slightly from the pan. This

was repeated several times until the
omelettes were completely cooked.
The large plates were served immedi-
ately, steaming hot. Other food is only
incidental. Omelette is the main
course at Mont St. Michel — for break-
fast, dinner, or supper.

Mont Saint Michel is known as the
“‘Citadel in the Sea’’. For twelve cen-
turies this solitary and majestic Abbey,
fortress, and religious refuge has
played an important part in the politi-
cal, clerical, and military life of
France,

Its buildings,

abbey, and cloister
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climb the solid rock, tapering to a
needle-like spire 489 feet above the
sea. One climbs slowly the 450 steps
to the cloister at the very top of this
historic place.

In October, 709, Saint Aubert, Bishop
of Avranches, had erected a small
chapel on top of the mont and conse-
crated it in honor of the Archangel St.
Michael, Prince of the Angelic Hosts.
Soon this was turned over to a college
of twelve priests. In 723, St. Aubert
died and was buried in the village
church. Many pilgrims began to come,

(Continued on page 20)
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There are those, like Sure-shot here,
that have no need for no-calorie sweet-
eners. And then there are those of us
who, because of eating habits, hered-
ity or doctor’s orders, must watch our
calorie intake and turn our backs on
sugar.

That does not mean, however, that
we have to do without sweetness.
Kitchen-Klatter No-Calorie Sweetener
gives us all we want of that: deli-
cious,
sweetness . .
In cooking, in baking, in coffee, on
cereals, wherever we want or
sweetness, we get it the sugarless
way. Have you tried it? Shouldn't you?

KITCHEN-KLATTER

Ask your grocer first. However if
you can't yet buy it at your store,
send 50¢ for a 3-0z. bottle of sweet-
ener.
Iowa 51601. We pay postage.

Some People
Just Don't
Need It.

natural-tasting, satisfying
. with never a calorie!

need

NO-CALORIE
SWEETENER

Kitchen-Klatter, Shenandoah,
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SCULPTURED BOTTLES

by
Hallie M. Barrow

““When does a hobby become a busi-
ness?' When we asked Mrs. Vera
Logue, Cameron, Missouri, that ques-
tion, she replied, ‘I guess when you
have to work all the time to keep your
orders filled."” That is her life now.
She started making ‘‘sculptured bot-
tles" purely as a hobby, so as to fill
part of her time.

For suddenly, from a very active
life, she found herself with nothing
pressing to do. The last of her eight
daughters had married and left home.
Then her husband died. She was lost
for something to do and family and
friends suggested all kinds of hobbies.
When she was visiting a daughter in
California, she was advised to take
up ‘‘contour glass'’, which is a pop-
ular hobby there.

So she made items from plate and
window glass but was not entirely
satisfied until in a hobby shop she
ran across and bought the book ““All
About Bottles** by Kay Kinney. Work-
ing with bottles appealed to her much
more. She experimented extensively,
improved the technique, and used her
imagination and creative talent until
it quickly passed the hobby stage.
It is now a business which takes all
her time.

Briefly, she puts ordinary household
bottles in a mold and then puts these
in a kiln for two days. She does not
know until they are taken out just
what she may have. The green prune
juice bottles, the blue Milk of Mag-
nesia bottles, and brown bottles she
leaves with their original color. Clear
glass is painted. The main painted
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items are gallon glass jugs. One cus-
tomer already has ordered three dozen
of the gallon jugs to use for Christ-
mas gifts. She gets $5 for each painted
gallon jug.

Another popular piece is made by
fusing two large prune juice bottles
together with necks in opposite dir-
ections for a most decorative flat
dish. The blue Milk of Magnesia bot-
tles make lovely blue vases. Large
white cold cream jars melt down into
ash trays which are then trimmed.
The smaller bottles are mainly melted
down into vases.

Her kiln cost $200 and is housed in
a large closet on her back porch. In
her utility room, with shelves from
floor to ceiling, there are hundreds of
bottles her friends have saved for her,
or left on order for her to make some-
thing from them. The bottles are sort-
ed as to size, shape, and color.

She sells the bottles in her own
home. Her display case is a large
two-tiered table in one corner of her
living room. She keeps her shelves
full by working every day at her hob-
by-business.

AUTUMN TAPESTRY

A silver river wends its way

Where trees are rich with Autumn gold;

Our hearts and eyes are filled with
awe,

As nature's wonders we behold.

Long lanes of glinting Autumn trees

Are found in every wooded lot;

They give to man a sudden joy

Not found in any other spot.

Where else is there such tapestry

Hung high for all the world to see?
—Emma D. Babcock

EVER THINK ABOUT CUPS?

There're fat cups, thin cups, little
bitty cups,

New cups, old cups, cups to cheer
you up,;

Mustache cups, porcelain mugs,
And gentlemen cups called Toby Jugs.
There're delicate cups trimmed in

clover,

And the Biblical cup that ‘runneth
over’.

There’re cups of joy and cups of sor-
row,

Cups the neighbors come to borrow.

There're cups in colors bright and
bold,

Silver cups and cups of gold,

And the golden cup may outshine the
rest,

But ‘the cup of kindness® wears the
best.

—Lula Lamme

LITTLE TOWHEAD

by
Dorothy Shumate

““Why isn’t my hair brown like yours
and Daddy's?'" Craig asked wistfully.
We were having lunch at the time.

““Maybe it’s because you don‘t eat
your crusts,” I suggested, and motion-

ed to the neat little pile of bread
strips on the side of his plate. Watch-
ing my little towhead pick up a brown
crust and slowly start to eat, 1 almost
felt guilty enough to set him straight —
but not quite. And later, after he had
eaten every bite, I just didn’t have
the nerve;and soon forgot the incident.

Several months passed, and sure
enough Craig's hair did darken a bit.
Now he was in kindergarten, and had
a ‘‘girl’'. Her name was Margaret, and
he talked about her all the time. It
was plain to see that he was smitten!
She was not only the prettiest girl in
class, but also the smartest, according
to Craig. And she could sing ‘‘good’
too! Apparently, there was no end to
Margaret’s accomplishments.

One evening after a dinner consisting
primarily of pot roast and the usual
account of Margaret’s chamms, I was
a bit surprised to see bread crusts
rimming the edge of Craig's plate.

‘““Why didn't you eat your crusts,
Son?'' 1 was more curious than an-
noyed. Craig's reply was prompt, to
the point, and not at all what I ex-
pected.

‘I think my hair is dark enough
now...besides Margaret likes blonds!"’
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AUTUMN INTERLUDE

Every season has its own special
glory, but autumn is a dramatic inter-
lude between the heat of summer and
the chill of winter. Autumn, like a
grand lady, has mellowed and come to
maturity. She is like a dowager queen
and is most generous with her abun-
dance.

The oaks turn mauve and the maples
to red, brown and gold like ladies
dressed for a gay masquerade ball.
The sumac thickets blaze scarlet on
hills of brocaded tapestry. The sap-
phire blue sky with iridescent sunsets
provide the setting.

Autumn is geese honking, the chatter
of flocking blackbirds, the whisper of
falling leaves and the whirr of the
southward winging monarch butterflies.

Corn stands rustling in the fields or
russet in the shock like so many te-
pees in a row to shelter the rabbits
and ring-necked pheasants.

Autumn has many fragrances: the
tangy scent of black walnuts drying in
the sun, the spicy aroma of pickling,
the tantalizing smell of pumpkin and
mincemeat pies, the winy odor of ap-
ples and the pungency of leaf smoke.

The lawn mower is put away for the
season and so is the hoe. Time to rest
and relax and enjoy nature’s once-a-
year “'SPECTACULAR".

—Marian Davison

WORDS

Words have been with us for years. [
have been leaming them all my life. [
find sentences full of them in every
book I read. Phrases, paraphrases, sub-
jects and predicates are loaded with
all kinds of words. Newspapers have
them arranged in neat columns. Maga-
zines use them by the paragraph. Let-
ters, both business and personal, con-
tain them — often as not misspelled —
even though dictionaries list them
alphabetically and explain their mean-
ings with the hope they will be used
properly. Classified words are taught
in every schoolroom to all sorts of in-
terested and uninterested people — age
being no barrier.

It is a well-known fact that one word
leads to another, honest or otherwise.
Words of wisdom, words of praise, and
the Word of God are most acceptable in
any society. By word of mouth, and
word for word, in sequences, Succes-
sions and series, words spread like
wildfire around the world. Repeated
and translated from one langua.ge‘ to
another, words let everybody know the

news, the truth, and the latest rumor.
From the most common short words to
“disestablishmentarianism’’, words are
used as a means of communication.
Small boys shout them in the alleys
while their mothers exchange them
across back fences. Some words are
set to music, rhymed one with another
and uniquely combined in order to ex-
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press emotion or feeling. This is espe-
cially true of the singing commercials

heard on television and radio.
Civilization would be stopped dead
without words, and Freedom of Speech
is one of our greatest and dearest
privileges. May the right to use words

freely never be taken from us!
—Carlita McKean Pedersen

TAKE IT EASY

you deserve it

. hp
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Goodness knows, you have enough to do: keeping house, cook-
ing, washing, likely as not acting as chauffeur and bookkeeper
too. Certainly you should take every short cut you can — espe-
cially when the short cut does your work so much better.

Wwe're talking about Kitchen-Klatter Kleaner: the miracle powder
that does so many jobs so well. It turns into a hard-working, hard-
cleaning solution the instant it touches water (even hardest wa-
ter!). Cleans deep, cutting dirt and grime and grease and washing
them away like magic. And, because it leaves no scum or froth to
rinse away, it actually cuts your cleaning time nearly in half.

Every room in every home needs Kitchen-Klatter Kleaner.

KITCHEN-KLATTER

““You go through the motions . . .
KITCHEN-KLATTER KLEANER

S -

And

KLEANER

Does the work!”’
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1000 % LABELS 25¢

Pemeammn BIGGEST LABEL BARGAIN in U.S.A.

- 1000 Deluxe, Gold Stripe, gummed, pad.
ded Labels printed with ANY Name,
Address and Zip-Code, 25c for EACH
set! No limit, but please include 10c
EXTRA for pstg. & hdlg. for each set.
Order NOW before this offer Is with.
drawn. Money.-back guarantee. Write for
FREE Money-Making Plans.

Two Brothers, Inc., 808 w.ashington.Dp-t.:‘n&G
St. Louis, Missouri
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When you give a little kindness

Each and every day,

A big reward in happiness

Is sure to come your way.

If you can wipe away a frown

And plant instead a smile,

It’s more than worth the effort

And makes the day worthwhile!
—Gladys Billings Bratton

bright.

bleachable . . . in

ANOTHER BLOUSE SHOT!

pardner, isn’t it time someone told you about those harsh
liguid bleaches that shoot holes in even nearly-new clothes?
More important, you’d better learn about Kitchen-Klatter Safety
Bleach . . . the really safe bleach that takes such good care of
your nice things.,and at the same time keeps them new-looking and

You see, Kitchen-Klatter Safety Bleach contains no harsh
chlorine (the rough-tough ingredient in so many liquid bleaches).
That’s what we mean when we say ‘‘Safety Bleach' . ..
so gentle, you can trust even the new synthetics in it. Yet you've
never seen such white whites and sparkling colors!

Say goodbye to ‘‘bleach rot”’.
Bleach on your shopping list. Remember:

Kitchen-Klatter Safety Bleach

ours is

Put Kitchen-Klatter Safety
if it's washable, it's

THE JOY OF GARDENING

by
Eva M. Schroeder

A reader writes, ‘‘How do you re-
move the sticky substance that seems
to ooze out of pine cones. I have
gathered a supply to make Thanks-
giving and Christmas decorations, but
they are too sticky to use. I tried to
wash them, but this did no good. Can
you help?”’

The sticky substance on certain
cones is ‘“‘pitch’”. It can be hardened
by placing the cones on heavy paper
(I use the brown paper sacks that
groceries come in). Lay this on a
cooky sheet and bake in a slow oven,
about 225 degrees, until the pitch is
melted. It will form a hard glaze onthe
cones which is most attractive.

There is still time to gather cones,
nuts, and seed pods from the roadside,
woods, and meadow for dried bouquets
and holiday decorations. Recently I
attended a lecture on using these ma-
terials in the home. On her display
table the lady featured several types
of small Christmas trees made from
cones, all of which would make de-
lightful centerpieces for the holiday
table. She showed several cunning ani-
mals and birds made from various
seeds, cones, and nuts. Pieces of
chenille and pipe cleaners were used
for the arms and legs of her creations.
Sequins, buttons and heads of corsage
pins were used for eyes.

The lecturer advised getting a sup-
ply of materials first, and then making
a visit to the drug store, hardware
store and variety store to buy a few
necessary items such as glycerine,
stove pipe wire, hardware cloth, and
tin snips, or wire cutters (unless you
can sneak them out of your husband’s
tool chest). You should also pick up a
quart of linoleum paste, a container of
strong glue and a spray bottle of clear
plastic.

You'’ll be surprised at the delightful
plagues, centerpieces, animal figures,
door decorations, and dried arrange-
ments that can be fashioned from na-
ture’s bounty. A friend makes lovely
wall plaques and pictures using small
cattails, dried grasses, nuts, seeds
and cones. She remarked recently that
she had part of her Christmas gifts
taken care of as she was giving her
dried creations. So if you are the least
bit creative, gather some roadside
treasures now and make them up when
outdoor gardening activity ends. They
will provide hours of fun and make
valued gifts.
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COME, READ WITH ME
by
Armada Swanson
Fourteen years ago, during Chil-
dren's Book Week, Laura Ingalls
Wilder, author of the beloved Little
House books, rode with Mrs. Irene V.

Lichty, now curator of the Laura
Ingalls Wilder Home at Mansfield,
Missouri, to Springfield, Missouri.

There Mrs. Wilder autographed many
books for boys and girls and adults
in a bookstore. The photograph on this
page was taken on that autumn day
back in 1952.

Through the years the Litile House
books, drawn from the author’'s mem-
ories of her pioneer childhood, have
warmed the hearts of young and old.
The series have become modern Amer-
ican classics and are now world clas-
sics.

Next year, on February 7, 1967, will
be the 100th anniversary of Laura's
birth. Friends of Laura and her books
are hopeful of marking the anniversary
with a U. S. commemorative stamp.
Many letters have gone in to Post-
master General Lawrence F. O’Brien
asking that one of the 15 U. S. com-
memorative stamps be issued honoring
Laura Ingalls Wilder and through her,
all pioneers.

A fine example of securing a new
U. 8. stamp was conceived by students
of North Junior High School in Sioux
City, Jowa. Last winter the students
pooled their pennies and rented a
billboard in Sioux City and in Wash-
ington, D. C. The billboard carried
the message: ‘‘American Servicemen,
We Apprecaite You.'" The students
went from door to door with petitions,
rounding up more than 100,000 names,
which were sent to the Postmaster
General. On October 26 the 5-cent
commemorative was issued honoring
American servicemen and the twenty-
fifth anniversary of the Savings Bond
Program.

Yes, it is possible, by diligent work
in a worthy cause, to see a special
campaign such as this brought to a
satisfactory close. If we are really
interested in a Laura Ingalls Wilder
commemorative stamp for 1967, we
should write expressing our opinion
to the Postmaster General.

“BOOKS PLEASE" ‘‘BOOKS,
PLEASE'" — There are at least two
ways in which the slogan for the 48th
annual celebration of National Chil-
dren’s Book Week (October 30-No-
vember 5, 1966) can be interpreted:
as an expression of the pleasure to be
found in books or as a polite request
for more books. No matter how the
slogan’s meaning is construed, it
indicates that children throughout the
country are reading — and enjoying it.

Laura Ingalls Wilder, who began
writing at age 65, made a fine con-
tribution to our American heritage
through her Liltle House books.

To encourage children to read during
Book Week and the rest of the year,
too, the Children’s Book Council,
which is headquarters for Book Week,
has prepared display and promotion
materials created by prominent people
in the children’s book field. A Par-
ents’ Bookmark, containing selected
lists and books about children’s read-
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ing, is available free for a self-ad-
dressed, stamped envelope (only

single copies) or 100 for 50¢. Write
directly to: The Children's Book
Council, Inc., 175 Fifth Avenue, New
York, New York 10010.

Thirty Twentieth-Century Chil-
dren's Books Every Adult Should Know
is a list available from The Horn Book,
Inc., 585 Boylston St., Boston, Mass-
achusetts 02116, for 5¢ each. Qne of
the books mentioned on the list is
Little House in the Big Woods, first
in the series by Mrs. Wilder, published
by Harper and Row, $3.50.

The Horn Book Magazine, a unique
journal about children’s and young
people’s books, has available a
reprint of the December, 1953 issue
containing an article by Garth Wil-
liams, who illustrated Mrs. Wilder’s
books, telling of his journey through
the Little House country, for $1.00,
plus postage 5¢. Write to: The Horn
Book, Inc., 585 Boylston St., Boston,
Massachusetts 02116 and ask for the
Laura Ingalls Wilder reprint.

RAISE $40 FOR YOUR CLUB

no money

Takes only 10 members of your needed

club or church to each sell just 10
pa!ckssbleauﬁiiuhplacetmat sets for —'b'nﬁ
only . No deposit. Everything e
free, including samples. Rush your B, SAMPLES
D\
Parti-Mats, Prairie du Chien, %

name, address. No obligation.
Wisconsin 53821, Dept. J-3. -

A GIFT THE WHOLE FAMILY WILL ENJOY

That's what a gift subscription
to Kitchen-Klatter will mean. And
frankly,in this day and age, you just
can't say this about too many
/magazine S.

But you'll never
through the pages of Kitchen-Klatter
hastily to be sure it shouldn’t dis-
appear before the children get home
from school. This is one magazine that can ALWAYS stay right
out in plain sight. It’s put together by a family for other families.

Send a gift subscription today to some young woman who is
just starting her career as a homemaker. She can keep track of
daily life with other homemakers and, when the youngsters come
along, they can grow up on the wonderful Kitchen-Klatter recipes
that three generations have had a chance to enjoy.

We send gift cards to those who will be receiving Kitchen-
Klatter because you were thoughtful enough to remember them.
And we write on those cards exactly what you ask us to write.

Kitchen-Klatter is $1.50 for a full year--an issue every month.
(Subscriptions to foreign countries are $2.00 per year.)

Address your letter to:

Kitchen-Klatter Shenandoah, lowa 51601

have to leaf
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INSTANT CHRISTMAS JOY

FOR YOUR
LITTLE BOY
Christmas
Special
Only
$4.95
Ppd USA Only

were his age?

i
play Indians and Cowboys.

iavgs will” spend many happy h
playing on the reservation ¥n
up tent. l%ﬁe
oz. tent cloth.
%nml e e base. 40 v
omplete with tent sl_)gkes and center
pole. ?ir ages 3 to Don’t be dis-
appointed. §end your $4.95 check or
m no stamﬂn) now! Sali. i
. nc

or money bac lease e your
zip no. yOr er with confidence l':?um:

MRS. JOSEPH J. 8LAKE
Dept. K1166 — Blake Bldg.

Gilroy, Calif. 95020

Turn a frown upside down and you're
smiling.

It

s easy to turn plastic bottles
into ‘‘mock wrought iron"’
decorator pieces like these!

Hurry! Subscribe now to get directions
in November issue of Pack-O-Fun!

These decorative wall pieces made of
plastic bottles are typical of 1,000 fresh,
original ideas you get in Pack-O-Fun for
turning all kinds of no-cost household
throwaways into useful, attractive articles
for fun and profit.

Every issue of Pack-O-Fun is crammed
with clear, simple directions for turning
throwaways like egg cartons, plastic bot-
tles and boxes, foil, spools, bits of wood,
etc. into clever and useful toys, gifts,
games, bazaar items, etc.

Nearly a million users praise Pack-0O-
Fun: ‘“Best $3 I ever invested,’’ says Mrs.
H.C., Ill, I gave up 2 popular magazines
to keep Pack-O-Fun," says Mrs. C.P., Wis.

Pack-0O-Fun saves work, ends budget wor-
ries for mothers, church workers, teachers,
leaders. Money back guarantee, of course.
Subscribe now!

FREE 50¢

““How-to-do-it
with Plastics'' Book
If you subscribe now to

PACK-0-FUN
10 BIG ISSUES $3
Pack-0-Fun,dept.2196,Park Ridge,111.60068
Payment erclosed for Pack-O-Fun sub-
scription: ©_| $5 for 2-Years (Save $1)

] 83 for 1-Year

Send my free “‘99-Plus'’

under separate cover!

plastics book

Neme

Address
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HOUR GLASS

Minutes press together
Trickling down the pass,
Building silver pyramids
In rounded walls of glass.

Sands of alabaster
Hold a mystic power.
And with love, a grain of gold
Will mark each shining hour.
—Leta Fulmer

City, Stcte, Zip

ABIGAIL'S LETTER - Concluded

again under their same coach with
only the very largest boys missing.
Clark was so happy to get his old
coach back again! They now play ona
100-yard field instead of a 60-yard
one and the game time is governed by
actual time, rather than so many plays
per quarter, as were the rules for the
younger boys.

Emily has been in school as an ex-
change student since the 25th day of
July. As most of you know, she is
living in San Jose, Costa Rica, as the
guest of the Rotary Club there. I keep
hoping she’ll write a letter about her
most interesting experiences for the
magazine, but if she doesn’t soon, I
guess I'll just have to lift excerpts
from her letters home.

Goodbye until next month,

Sincerely,
Abigail

FREDERICK'S LETTER - Concluded

I do hope that your family gathering
at Thanksgiving time will not be
blighted by any strained relations. The
one time of the year when our gratitude
to God should be great enough to blot
out every little jealousy and every
little dislike is the feast of Thanks-
giving.

Sincerely,

e SN

Until Sarah Josepha Hale decided, in
1828, to make a fight for it, Thanks-
giving Day was on its way to oblivion
as a national holiday.

OMELETTES - Concluded

and all through the years the various
kings of France honored the church of
Mont St. Michel.

It was enlarged and changed many
times. For nearly eight centuries
monks lived peacefully amid these
holy surroundings. It was later looted
and used as a fortress and prison. So
many changes through the years re-
quired much reconstruction, which be-
gan in 1873. It is still bare, however,
and mostly unused, but is visited by
thousands each year.

The architecture is elaborate and
beautiful, and the cloister at the very
top has 137 small columns of a pink
polished granite. The tympans and
frieze above are of white stone with
exquisite carvings. The abbey has
many rooms showing various influ-
ences of the centuries of its exist-
ence. During the middle ages Mont St.
Michel became a fortress and housed
many men af arms.

There are thick walls surrounding
this huge structure with its ramparts,
towers, bridges, moats, and surround-
ing shops and houses.

There are about 200 permanent resi-
dents now carrying on the business of
the tourist trade. In contrast to the
old is the modern, with cheap souve-
nir shops and soft drink establish-
ments. It was once surrounded by a
green forest, but the sea long ago
claimed the nearby land, and now
Mont Saint Michel is truly ‘“‘a citadel
in the sea'’.

TURKEY FUN - Concluded

Turkey Feather Story: The leader
begins a story. When he reaches an
interesting moment, right in the middle
of a sentence, he passes a turkey
feather to the person next to him.
The person must continue the story
where the first person stopped. He
continues, using at least ome sen-
tence before passing the feather and
the story line on to the next person.

Refreshments

Traditional fall foods are perfect for
a Turkey Party. For a dessert try
gingerbread with whipped cream topped
with tiny candy turkeys, or pumpkin
pie with a small turkey cut from pie
crust with a turkey cooky cutter and
laid on each wedge of pie, or mince
pie with turkey cutouts in the top
crust. For lunch or a heartier refresh-
ment, make turkey sandwiches (what
else?) orange gelatin fruit salad and
sugar cookies cut with a turkey cooky
cutter and decorated. Toasted cheese
sandwiches, Waldorf salad, cider and
doughtnuts make a fine menu for a
small group.
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NOVEMBER DEVOTIONS - Concluded
Vinci; the German, Durer, with his
“Praying Hands'’; the Spaniard, De
Goya; and Flemish painters such as
Van Dyck.

Mention art and we immediately
think of the marvelous, delicate art-
istry of the Japanese — the china, the
water colors, their special way with
flowers and shrubs. Japan, too, shared
with us the great gifts of the brilliant
Kagawa.

In the musical realm we cannot be-
gin to brush the surface of our ‘‘bless-
ings from other peoples’” — German
Handel's ‘“‘Messiah'’, the great Mozart
from Austria, Frederic Chopin of Po-
land, Czechoslovakia’s Anton Dvorak,
Bach, Beethoven — the list could go
on and on.

Of course we cannot list our bless-
ings without the mention of a few of
the literary giants of the ages — Eng-
land’'s Shakespeare, Ibsen of Norway,
France's Victor Hugo, Dante of Italy.

The Netherlands gave us our gay
spring tulips, Germany’s Gutenberg
gave the world the printing press, and
think of the priceless porcelains of
France, the Persian rugs, the beauti-
ful glassware of Bohemia, Africa’s
ivory, minerals, and cork, South Amer-
ica's coffee, rtubber, and tropical
fruits, the hemp and lovely silverware
and jewelry of Mexico, the great ballet
dancing of Russia.

We have mentioned but a mere frac-
tion of the great scholars, the inven-
tors and the chemists and scientists,
who have had such a tremendous influ-
ence upon our great plants, our indus-
tries, and thus our daily life, yes,
even our ways of making a living!

Kipling put it aptly: ‘‘It’s not the
individual, or the army as a whole,
but the everlasting teamwork of every
bloomin’ soul.”

Leader: Have we begun to see how a
true thanksgiving means the giving of
ecumenical thanks for blessings that
have come to us from all over the
world ?

With Helen Steiner Rice we must say:
“‘People everywhere in life

From every walk and station,
F'rom every town and city
And every state and nation
Have given me so many things
Intangible and dear,
I couldn’t begin to count them all
Or even make them clear.
I only know I owe so much to people
everywhere.”’

Hymn: (Sung with joy and enthusi-
asm) ‘‘Let All the World in Every
Cormner Sing’’. (Hymns that might be
substituted include: “‘O Worship The
King’', ““Now Thank We All Cur God"’

or ‘‘Joyful, Joyful, We Adore Thee''.)
Closing Prayer: From this table so
brightly decked with the fruits of all
men and all nations, who have shared
their bounties with us, we lift our
brimming hearts to heaven and give
Theehumble, grateful thanks. Fill our
hearts with Thy love that we might un-
selfishly pray:
“‘Give them this day their daily bread,
Lord, God of all, we pray;
Let not alone our own be fed,
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But all the world this day.

We cannot bow before Thy throne
To thank Thee for our feast,

Unmindful of the hungry moans
Of those who have the least.

Give them this day their daily bread,
Lord, God of earth's increase,
When children everywhere are fed,
QOurs, too, can grow in peace.”’
—Anonymous
Amen,

Klatter Flavorings . . .

you have all sixteen?

Vanilla Mint
Butter Pineapple
Black Walnut Maple
Raspberry Blueberry

YOUR FAMILY ISN'T GOING
TO HIBERNATE THIS WINTER

In fact, they're going to be very much alive . .
around mealtime. Winter winds mean winter appetites .
more of a strain on poor, meal-planning mother.

How nice that we can reach for handy, versatile Kitchen-
sparkly bottles of bright, fragrant good-
ness that turn even old-favorite recipes into delightful surprises!
Not just home-grown flavors, but exotic ones from faraway places,
too. They’re the final touch that can make any cooking or baking
a work of art. So inexpensive, so delicious, shouldn’t you be sure

(Vanilla comes in both 3-0z. and Jumbo 8-0z.)

KITCHEN-KLATTER FLAVORINGS

Ask your grocer first. However if you can’t yet buy these at
your store, send $1.40 for any three 3-o0z. bottles. (Jumbo vanilla,
$1.00) Kitchen-Klatter, Shenandoah, Iowa 51601. We pay postage.

. especially
. and

Lemon Coconut
Strawberry Cherry
Banana Burnt Sugar
Almond Orange
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MUSIC LOVERS

All SACRED albums, including
CHRISTMAS albums, previously
advertised in Kitchen-Klalter are
still available.

Send a stamped, self-addressed
envelope for listings.

L1222 2 S 222

We are always glad to try to lo-
cate albums you cannot find. No
extra charge.

L2 222l 22 22

Our selection of CHILDREN'S
albums is most complete. On re-
quests for information, please be
specific as to what you want.

THE RECORD ROOM
Shenandoah, lowa 51601

FREE

FACTORY-DIRECT
CATALOG REVEALS

“HOW 100,000 BUYERS
SAVE MONEY ON
TABLES AND CHAIRS”

Send today for this
valuable book! Find
out how your church,
club, school or lodge
can also save money

from o& uhlesi chtl{: l:nﬂ
MONROE  coupon todayt

The MONROE Co. 51 Church St. Colfax, lowa 50054
Please mail me your new Factory-Direct Catalog.
NAME

—— ————————————— ——
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Margery took a picture of the
table at our last family dinner at

Lucile’s house. The food was
served buffet-style from the is-
land in the kitchen, which is be-
hind the wall in the background.

GO BACK TO WORK - Concluded
women are satisfied with the non-
monetary rewards — a sense of ac-
complishment, the chance to meet
people, etc. — it's equally true that
many do take on an outside job to
provide benefits for their families
that they could otherwise not afford.
The woman who does not carefully
estimate her work-related expenses
may be in for a rude shock when she
suddenly realizes just how much of
her salary she really gets to keep.
Only you are in a position to weigh
the total cost and decide if it pays,
from & financial standpoint, for you
to go to work.

A Worthy Addition To Any House Plant Collection
Beautiful "‘Red” Flowering

LIPSTICK
VINE $1°°

If you love plants

here’s one that (2 for $1.85)
you shouldn't be

without. A lovely (3 for $2.70)

trailing vine that has bright scarlet flow-
ers with a dark purple tube-like base.
The Lipstick Vine (Aeschynanthus lob-
bianus) has thick shiny leaves, some of
which are green while others are tinged
with purple. Yes, this is truly an out-
standing plant and one that we’re proud
to offer. The supply is very limited so to avoid disappointment please or-
der today. you'll receive healthy, well rooted plants already started in
2%'" plastic pots. SEND NO MONEY. On delivery pay postman $1.00 for
one plant, $1.85 for two plants or $2.70 for three plants, plus postage and
COD charges. SAVE MONEY. Enclose full payment plus 35¢ postage and
handling charge and we ship postpaid. If not 100% satisfied, just return
shipping label for refund of purchase price — you keep the plants.

—————————— Ensy Order Blank

; ‘q‘ <
()l s g
A HiP -

HOUSE OF WESLEY, Nursery Division

R.R. #1, Dept. 4505-45, Bloomington, 111. 61701

FREE GIFT
For immedlate

Send me ipstick Vi 3 orders an amaz-

Lipstick Vines [] prepaid [] COD l&?i‘ r ":f N
Name I luslt eh
B Sut 8 fo 12 hay
City State Zip new plants.

LUCILE'S LETTER - Concluded

lieving passionately in the Brotherhood
of Man and acting upon this belief can
human beings find peace of heart and
serenity of spirit. I found it a fascin-
ating account of human behavior for it
gave me a great deal to think about

when I had finished it.
Juliana grows more and more enthu-

siastic about her teaching even though
it keeps her on the run all of the time.
She has a large class of 9th-grade
students and says that they are doing
wonderful work for her — and that she
has no disciplinary problems whatso-
ever, a situation she had worried about.
I know that Kristin loves her work and
Juliana is much enjoying ker work, so
it looks as if the old Field-Driftmier
tradition of teaching is being carried
on by this generation.

Howard and Mae had a very happy
two-weeks’' vacation at Santa Fe (this
included a trip to Albuquerque to see
Juliana) and when they returned it got
me all whipped up to go down there
myself after a year’s absence. I'm
still planning on making it down in
October, no matter what, but I haven’t
yet gotten dates all worked out. When
Russell was here we could pick up
and leave without so much stewing in
advance, but things are very different
now and I find all kindsof details that
have to be planned most carefully be-
fore I can head for New Mexico.

This must be all — my space is gone.
Many, many thanks for all of the won-
derful letters that you friends write to
us. We grew up with the morning mail
as the high spot of our day, and that is
still just as true now as it was forty
years ago when we first got acquainted
with you.

May it be a blessed Thanksgiving for
you and your loved ones.

Faithfully your friend,

o

_

PEANUT PIXIES

- 12 for $1.00.
postpaid.

Made entirely by hand
with RED trimming
ONLY! Holiday enter-
taining, pockage tie-
ons, or gifts. For
Christmas delivery
order before
< December 2nd.
Send orders to:

'.‘ Dorothy Driftmier Johnson,
: Lucas, lowa 50151




KITCHEN-KLATTER MAGAZINE,

“Little Ads"’

If you have something to sell try
this *'Little Ad'' department. Over
150,000 people read this magazine
every month. Rate 15¢ a word, payable
in advance. When counting words
count each initial in nome and ad-

dress. Count Zip Code as one word.
Rejection rights reserved. Note dead-
lines very carefully.
January Ads due November 10
February Ads due December 10
March Ads due January 10

THE DRIFTMIER COMPANY
Shenandoah, lowa 51601

““TURN BOXTOPS and labels into CASH'",
introductory issue 35¢. Refunds from 25¢
to $1.00. Published monthly. Refund Bul-
letin, Box 432, Millard, Nebr. 68043.

RAISE $50, $100, $500 . . . or more for
your church or group with luxurious Hap-
piness Napkins. 200 assorted packages
sent on credit. Have 10 members sell 20
ackages at 50¢ each. Return $§50 ... keep
50. FREE samples, write: ANNA WA.DE,
Dept. 419CX, Lynchburg, Va. 24505.

CASH AND S&H GREEN ST, S GIVEN
for new and used goose and duck feathers.
Top prices, free tags, shipp instruc-
tions. Used feathers mail small sample.
Northwestern Feather Co., 212 Scribner,
N. W., Grand Rapids, Michigan.

NOVEMBER,

CASH IMMEDIATELY FOR OLD GOLD -
gewelry. Gold Teeth, Watches, Diamonds,
ilverware, Spectacles. Free Information.
Rose Industries, 29-KK East Madison,

Chicago 2

WATCHES WANTED — ANY CONDITION.
Also broken jewelry, spectacles, dental
gold, diemonds, si var, etc. Remittance
sent promptly and items held for your ap-
proval. B. LOWE, Holland Bidg., Saint
Louis 1, Missouri,

CHRISTMAS DECORATIONS — 75 projects
from grocery products. Full color. Send
50¢ to; Ideas Unlimited, Dept. KKSON,
8938 Linder, Morton Grove, Ill. 60053.

BOOKLETS: Items from coathangers —
$1.00; sewing ideas 255; Handcraft Ideas
50¢; Christmas catan! 5¢. Leisure Prod-
ucts, RD #3, Freela Pa. 18224.

SENSATIONAL NEW LONGER-BURNING
LIGHT BULB. Amazing Free Replacement
Guarantee — never again buy light bulbs.
No competition. Multi-million dollar mar-
ket yours alone. Make small fortune even
spare time. Incredibly quick sales. Free
sales kit. Merlite (Bulb Div.), 114 East
32nd, Dept. C-73E, New York 16.

PAINTING WITH SEEDS. Start your Christ-

mas gifts now. Full size patterns, de-
tailed instructions 55¢ each or 5 for
$2.00. Bonus with $4.00 order. Rooster,
hen, turkey, deer, pheasant, cornucopla,
peacock, matador, butterflies, flowers,
others. Pat’s Handicrafts, P. O.
1414-], Bay City, Texas 77414.

PIECED DOLL
about 28x30.
quette, Kansas.

Box

UILTS — $2.50 postpaid
ora M. Cedarholdm Mar-

GIFT APRONS — Red organdy $1.50. Xmas
print $1.35. Pretty percales 5 different
$5.50. Postpaid. Margaret Winkler, Rt. 2,
Hudsonville, Michigan 49426.

SHELLED BLACK WALNUTS, Pecans,
English Walnuts, Filberts, Almonds,
Brazils, Cashews, Pepper §1.50Lb.,
Dried Mushrooms $3.60Lb., Sassafras

$1.75Lb. Peerless, 538B Centralpark,
Chicago 60624,

SUGAR ’'N SPICE: 550 reci favorites.
Book features candy, cocklies, cakes
bars, frostings and esserts. Wire lp.lr-i
binding. $2.0 poutpaid. Show to friends.
Earn 0¢ commission if they order one,

using blank found in your bnok with your
name and sddress on blank back. Satis-
faction guaranteed. V. L. Bonnema, Ray-
mond, Minn. 56282.

NEW-BEAUTIFUL metallic ‘‘Spider-web’"
dolly, & gprnxlm-t-ly 184" — $3.25. R.
Kiehl, 2917 Fourth N. W., Canton, Ohlo,

1966

WILL plece quilt blocks. Write; Cora Hick-
man, Mercer, Mo.

SAVE MONEY on gifts. Beautiful necklace
and price list $1.00 postpaid. Harry D.
Beatty, Dept. K, Route 1, Box 36A, Con-
way, Arkansas.

CHURCH WOMEN: will print 150-page Cook-
beook for organizations for less than $1
each. Write for details. General Publish-
ing and Binding, Iowa Falls, Jowa.

21 BIRTHDAY, Get-Well or all-occasion
cards — $1.10. gospel, 2200-K Irving,
North Minmapolh Minnesota 55411.

$200.00 MONTHLY possible, sewing baby-
wear at home! Full, sparetime, Write;
Cuties, Warsaw 74, Indiana 46580.

RUGWEAVING $1.25 yd. Verona Brekke,
Pierce, Nebraska.

LOVELY LINEN HANKIES,
edge — white or variegated 2 for

Lovers’ knot
$1.75.

Mrs. Carl Drenner, New Hampton, Jowa
50659
BARBIE'S DRESS 50¢ — pajamas 50¢ —
wedd outfit $1.25 — party dress ;5;

Skipper's dress 50¢, nlghtgown 50¢, party
dress 7S¢ — petticoat 25¢. 15’ and 127
baby doll dress, playsuit, pajamas, night-
gown 75¢ each, pants 15¢, coat and bon-

t $1.25. Postpaid. Linda Stuhr, Shelby,
Iowa.

POT HOLDERS woven of nylon loops, mul-
ticolor — 3 for $1.00 postpaid. Mrs. Henry
AufderHeide, Owensville, Mo.

200 BEAUTIFUL SEASHELLS - §1.50.
g’;gg-ﬁkl(, Box 3255, Lakeland, Florida,

COOKBOOKS: St. Johns Lutheran Church.
600 tested recipes — $2.50 postpaid. Mrs.
Al Sinram, Clarksville, [owa 59619.

100% PROFIT with amazing new self ad-
hesive photo album. No paste, corners.
Sells itself. Ideal gift or fund-raising
item., (Wilma Beier sold 1000 in three
weeks.) Details free. Keating, 3524 K11
Brighton, Pittsburgh, Pa. 152

DISH TOWELS,
$5.00. Check g
tern — $2.50 a
aprons — SB..SG.
edge — §$1.25.
Oak, Jowa.

EARN EXTRA MONEY with Christmas
greeting that actually talks. No phono-
ﬂ'ﬁph needed. Folding box can be mailed

at or filled with goodies. Sample 25¢.
Stamps OK. Keating, 3524 K11 Brighton,
pittsburgh, Pa. 15212.

HAIRPIN CROCHETED 14" wide, or
tatted 1" edgings for 42" pillow slips.
$1.00 pair. Hanky tatting strips 50¢ each.
All any color. Mrs. Violet Rhoades, Creig,
Missouri, 64437.

bias tape designs, 7 —
ham aprons, new pat-

$3.50. Dotted nylon
Hanky's, linen, tatted
Mrs. Carl Hollrah, Charter

EVERYTHING FOR BARBIE-KEN. Genuine
deerskin western outfits, knit and cro-
cheted items. Ad good all yeur Order now
for Christmas. Send stamp for complete
description and price list. Phyllln Heston,
Lucas, [owa.
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KOWANDA METHODIST COOKBOOK: 250
home tested, signed recipes, added hints,
loose leafed plastic cover. Lovely gi.l'tl.
These sell all over the world. $2.00 post-

paid. Mrs. Glen R. Paulsen, Oshkosh,
Nebraska.
NEW BOOKS: ‘“‘Dearest Debbie'’ Dale Ro-
gers — $1.95; ‘“Angel Unaware'’® Dale Ro-

gers — $1.50; ‘‘Shepherd of the Hills?’
Wright — $1.95; ‘'Girl of the Limberlost”’
Stratton-Porter — $1.95. 25¢ postage each
book please. Send 25¢ for big catalog of
books, old and new. Mid-America Books,
Leon, lowa.

$45.00 THOUSAND, Home addressing!
Longhand, typewriter. Information, stamp-

ed, addressed envelope. Brewster, Box
1626-K, Clearwater, Florida.
TWO BOOKS ‘‘Covered Bridges'' *‘‘Old

Mills’* $1.50 each. Ideal Xmas Gift.
Swanson's, Box 334-KK, Moline, Illinois

YALE METHODIST W.S.C.S.
400 favorite recipes,
$2.25 postpaid. Mrs.
Yale, Iowa 50277.

JOIN LADIES HANDMADE CLUB! Thou-
sands have! Send 25¢ for club magazine
and details. Thorne’s, 525 Dewey, Jack-
son, BX-9, Michigan 49202,

cookbook,
excellent gifts.
Glen Dresback,

WANTED: Lady to knit man’s sweater with
;Iasgg collar. Helen Brainard, Adair, lowa

DAINTY tatted book marks, (ecru). 2 —
$1.00. Iva McReynolds, Chilhowee, Mo.

EAST CLERMONT LUTHERAN COOK-
BOOK — over 900 recipes. Foreign sec-
$2.25 postpaid.
Thorson, Cler-

tion plus other features.
Fine gifts. Mrs. Eugene
mont, lowa 52135.

APRONS print $1.25, 5 for $6.00; fancy
aprons — $2.50 and $3.00. Other gifts,
stamp for information. Ruth Springer,
1301 Elm, Marysville, Kansas, 66508,

nmm"l“'- 100 companies send you
FREE samples. 100 companies will buy
items from you. 100 companies who want
home-workers to make extra mone rfy

mall 50¢ for iInformation to: ection
Products, P.0O. Box 1782, Beverly Hills,
Callfornia.

BOXTOPS, LABELS, worth 25¢ to $1.00
for name brand foods, Complete informa-
tion on where to send — 3 issues $1.00.
Satisfaction gun-m teed. Single issue
35¢. Appro:lmt iy 75 different offers
each issue., Published monthly., V. L.
Bonnema, Raymnd Minn. 56282.

PIXIE BED DOLLS; In taffeta, cholce of
colors, 20 in. long. Trimmed in net and
sequins. Felt shoes and mits. Beautiful
for gifts. $4.50 postpaid. Mrs. Glen Paul-
sen, R. 2, Oshkosh, Nebraska.

ST. JOHNS UNITED CHURCH OF CHRIST
— Cookie Cookbook. 111 recipes for
plain, fancy and some early reclpes.
Prices $1.00. Mrs. Edward Graalfs, Rt. 3,
Council Bluffs, Iowa.

CROCHETED POODLE DOGS —
all colors-50 cents poltnﬁ. 0
ed dressed dolls §2.00.
Mount Union, Iowa 52644.

2.00 each
fashion-
8. Carl Smith,

HALF APRONS — good material, nicely
made, trimmed — %1 50. Figured plain,
combiration $2.00. Mrs.
Paullina, Iowa 51406.

42'" TUBING PILLOW CASES, embroidered,
crochet edge — $4.00 pr.; 42" cross stitch
gingham pillow cases — $3.00 pr.; e
smocked gingham pillow covers — ‘2 50;
cross stitch gingham aprons — $2,50.
Free list crochet articles. Mrs. Mike Ben-
nett, Arlington, So. Dak. §7212.

RECIPES: 10 excellent No-Bake cookies.
3rd series — $1.00. Anna Andersen, Box
62, Cedar Falls, Jowa.

RUGWEAVING: Experienced 20 ears.
$1.35 yd.; unprepared materials — $2.10.
SALE 50" rugs §2.75; special colors —
$3.00 Rowena Winter, Grimes, Jowa.

SEWING. EXPERIENCED. Full details
;nilo: Alverta Brown, Grimes, Jowa. R. 1,
0111.

SKIPPER DOLL CLOTHES: wool suit,
coat, sweater, slacks, shorts, nitegown,
jumpar set, squaredance, cowgirl, nurse,

fccoatume — 75¢ each. made from new
abr individually packaged. Betty

Hibbs, Creston, Iowa.

Max Lanham,

FUND RAISING PROJECT: Sell cookie
books containing over 325 recipes. Sample
copy $1 25 postpaid. General Publis)

and Binding, Jowa Falls, Iowa.

7 EMBROIDERED DISH TOWELS 36 x 36
with two matching Fot holders — 36-50;
42" embroidered pillow cases with hem —
$4.00. All postpaid. Will have plenty for
Christmas giving. Mrs. Ed Crotty, Bel-
mond, Jowa 50421.

CROSS STITCHED aprons — $2.00. Alta
Messer, Victor, Jowa 52347.

HAND MADE LEATHER tw ocket coin
purses. Assorted colors. 75¢. Leather

purses for fashion dolls 35¢. Make perfect
gifts. Margret Bailey, 724 Erle, Storm
Lake, Jowa 50588.

“SKYLIGHTS FOR THE SOUL" a book of
devotions end sermonettes with scrip-
tures. Written by Rev. Darrell Heidner,
$1.50 each postpaid.First Baptist Church,
411 West Clarinda Ave,, Shenandoah,
Iowa 51601.

Listen to Kitchen-Klatter.



Regardless who you are or where you live, we
GUARANTEE to save you money when you
buy from us. We have built a huge, successful
business by selling wonderful quality merchan-
dise at fantastic low prices with our sensational
“OPEN DOOR?” policy. We sell EVERYONE
at smashing eye-opening low prices on the basis
that the more you buy the more you save! Look
at our low bargain prices. It’s incredible but true
that we compete and beat huge Discount Stores
as well as mammoth Department Stores. That’s
because we buy merchandise in huge quantities
at very low prices and pass these savings on to
you. In addition, we do our own importing.

You don’t have to join a “Club” and pay a
membership fee. Just order as soon as you can
because some of our merchandise is REALLY
limited. You'll be agreeably surprised at how
much lower our prices are than others. If you
want to become our Agent or Representative,
take advantage of our EXTRA BIG Volume
prices and watch the money really roll in! We
help you get started and give you the benefit of
our years of successful experience.

TERRIFIC SAVINGS to EVERYONE

BRAND-NEW LOVELY
NYLON HOSIERY
at "GIVE- AWA'{ PRICES!

for
Wh
Tew-
DRE!
or

or £1 .n in all
¥ Z

orrlet H
Hoslery with others \'rl'\m'.:

NO CLUB TO JOIN
NO DUES TO PAY
e NO FEES of ANY KIND

NEW 2 FIELD

GULAR
Printlnl hut a won-
derful new fleld we
have developed and
spoeelalize in! NO
competition. We've
m-dn MILLIONS nf
MPRES N8

1 8810
PRINTING IM-
RESSIONS) but

50 BRAND NEW

TOWELS $120!

PNWOVEN COTTON AND RAYON—=
Assorted heautiful Pastel Colors
\IL\\[‘ NEW —=NOT Seconds, Deluxe
o money selling our
40,000,000 (40
We feature SPE-
whirh enahles you

'I\T LOW Pt

Pre | 1o sell e BIG wslume buyers such as | have barely soratched
\rn-nl-.. Chisrehes Institutions, Clubs, | the surface. Get the
Filling Statfons. Restaurants and tre- { FACTS and SAM-
mendous Honsewives untapped market! | PLES. They're FREE!

Dz i 6 r, % I 200 Towels $ 4.25
12 500 Towels $ 9.95

1000 Towels $18.95
The abwve prices include postuge
ple arder 50 Towels for $1,00 plos
far pstg. & hdlg.. or £1.25 In all,
Terrific Sales & Imelodis ur Illt‘
\JIH||\f SIPECIAL I'AC

sent FRREE  with
IJrl r NOW hefare prices

HOSTESS Lo =
APRONS 3%¢,

Assorted colors, lace
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postage for each gross
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HUGE PLASTIC TARPS

30¢ ea.

Others charge much more for
9x12 ft. (108 sq. ft.) tough,
transparent Plastic Tarps
but our price on this offer is
30¢ each or 3 for 79¢, plug
25¢ pstg. & hdlg. regardless
of size of order. Our Tarps
lare brand new, not seconds
Protects rugs, furniture and
floors when painting., Perfect
cover for cars, appliances,
bicycles, etc. Make into a-
prons, tablecloths, lamp
shades, etc. Waterproof,
greaseproof—clean with damp]
cloth. Each cover is one
piece. No seams.

Dolls That Kiss

29¢

PER PAIR

What brings these altractive
Dolls tdzalher? What mysteri-
ous power makes them hug
and kiss? Is it true love? Is
it normal affection? Or, is
it something else? WE know,
but we're not telling! Find
out for yourself! Buy one
air of these ever-loving
olls for 29¢, or get FOUR
pair for only 98¢. EX
SPECIAL! ALSO

CLAUS KISSING

DOLLS" AT SAME
PRICES!

NEW MIRACLE POWDER
of Needle & Thread

ArTTE

TAKES
PLACE

1.

plus 102 or petg. & .
Write for full details

.,]‘uﬂ(\j e ———
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BIGGEST L “l' SATSEAL Hard cover book has pages with con- | & CArTying cass. 1 Lo
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Stripe, gummed. | tealed nolsemakers. FEsch sanimal In) 73 'dz,, "do¢ dz.; 1
padded Labels | the book does something special—fish o (12 dz,) 29¢ dz.
printed with ANY | swim, cats meow, dogs bark, birds| Semple 10¢. ense
Name, Address and | chj ete. Besutifully illustrated. 50¢ postage for
Zip-Code, 25¢ for Ly ea. gross ordered.
EACH set! Mo l1imit, | One for 50¢, two for $1.00, six for
but plel;tir!.nclude 32.50, lrolre {lorull.:&'s. Add 25¢
10¢ EXTRA for pa ostage for each six o E
PERMANENT _MATCH A e I CIGARETTE
ipe Labels |
S aiowitiatels [ HAND SEWING MACHINE|  LIGHTER!
2 f cost you less than any other Labels. Only 98¢ ea.
or Your cost 35¢—aell for 81.00. They for ¢
are terrific for Fund- R-lslnwu Party
51 00 Plans, etc. Order NO' Amazing hand
30“:.1 nl;-ealllllanl: INEW! EEEE;RH[CECIG-
ARETT GHTER —|
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Fits ket or nppllqusimr basting, shirr! lmoc USH BUTTON - l‘;
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ey, PR L g enr.lhe Todisieuy NG wicks! NO flints!
din I Only 59¢ each, one. TWO for B8¢. INO flame' Works on 2
S Skie F Lo Penlite Batteries|
New! Unique! Fold up & fit in ' which _ are ~included.
WALKING DOGS | i=mmmezsis: | SALE! Pillow Cases it
Tﬂlﬂld—ﬂlﬂ! fold up to tiny FLASHLIGHT too!
24" size but open to work- Push SECOND BUT-
le 4", So handy. Come in LOW as T,?ﬂ' It throws a pow‘-
beautiful plastic case. Per o beam of light
3 for 39¢ pair 39¢, or 3 pairs for $1.00. 25¢ ea.

[] £3.00 or more from
1000 for $1.75 Ladies' Lovely Handkerchiefs WEATHER | .0 "
Fssemin}} for néall- A WuﬂffelﬂulFlif!—Q;ell'l 't“ 3 for 89 I]nl
wnges. Cor- | yoursel n rints,
it | B et g i y
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Name or Four oW \-hl!o our supplles are
Rame and Addresg ampI'. a for 20¢; 6 for 55¢; 12 for d, pﬂr
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Order NOW at these low prices: | 8 for i Pt % o

100 Labels 45¢;
1000 Labels 81

All folks are fascinated by
these clever little Walking
Dogs as they skirt scross the
-?lo or desk in life-like mo-

then halt abruptly at
odat. Terrific forFund Raisers
=Give-Aways— or Door Osoo-
ers. 3 for 39¢, or 12 for 95¢.
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AUTOMATIC NEEDLE THREADER

Low as

lc

KILLING
Threaders for §1.00 E

ake a
ACH,
Order at speclal LOW,

Your price as

c esach! Lt

prices heluw:

. $1.85, or |5/a¢ ea.
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FREE! LIFE-LIKE ORCHIDS FREE!
To show you our appreciation for your orders, we'll send you at your request,
FREE, one gorgeous life-like, hand-made Orchid with each $1.00's worth of
merchandise you buy from this Ad! Pls. include 5c for pstg. & hdlg.

_ MAGIC DOGS HOW TO ORDER AND MAKE BI@ MONEY!
S 29¢ Please list items you want on a separate sheet of
@ paper. Be sure to include pstg. & hdlg. charges
: set wherever requested. Minimum size order §1.00. Sat-

isfaction guaranteed or your purchase pnce refunded
on return of merchandise, in 5 condition.
CPDD orders accepted if you send 25% d oszl

Watch these dogs play, fight,
kiss, twirl and perform many
other tricks. You and your
will howl wnh dr
ight! What's the secret? These
d-nll are MAGNE TIZED' They

RED-HOT Money-Making, Money-Saving
FREE!

0“ .
Visit us when yow're in St. Louis

We'll be glad to have youl

I can't stay away from each
.gs [} Boz 10.08, or l4¢ ea. other: Only 20¢ per pair o 4
on exciting Free 12 Doz, (;,;g ] . PR TWO BROTHERS, INC. Dept. MI-107
Florida Vacation! 1 ug-rrfle;a}eourns'ﬁ :w: 808 Washington Ave., St. Leuls, Mo. 63101




